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FOREWORD 

The University Women’s Association Cookbook is a tribute to all 
of the women who generously provided the abundance of mate¬ 
rial. We sincerely regret that space limitations prevented us from 
printing every recipe submitted. Compilation of this collection 
was made possible through the enthusiastic efforts and co-op¬ 
eration of the University Women’s Association and the Medical 
Center Faculty Women’s Club. 

In addition to the exciting recipes contributed by members 
of these organizations, this endeavor has been further enriched 
by a unique section of recipes from several generations of Uni¬ 
versity women. These recipes, chronologically arranged, from 
Mrs. David Ross Boyd, wife of the first president of the University 
of Oklahoma, to Mrs. Paul Sharp, were collected and edited by 
Mrs. E. E. Dale. Our warmest thanks to you, Mrs. Dale. 

We acknowledge with gratitude the work of our Art Com¬ 
mittee, whose imaginative efforts so enhance the book. Special 
thanks are due to Mrs. Phoebe Eaton, of the Medical Center 
Faculty Women’s Club and her committee, and to Mrs. Lucy 
Weaver who typed the manuscript. 

Proceeds from the sale of the University Women’s Associ¬ 
ation cookbook will be used to purchase special, badly needed 
equipment for the University Hospitals. 

To break bread together has been traditionally a pledge of 
man’s good will to his neighbor. To some people food is some¬ 
thing to eat, nothing more. To others, food is an adventure. In 
this spirit of adventure, let us break bread together. May you 
have as much pleasure in sharing these recipes as the Cookbook 
Committee had in preparing the book. Happy eating! 

The Cookbook Committee 

Ms. George Henderson (Barbara), Chairman 
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Appetizers 


CUCUMBER DIP 


packages cream cheese 
or 1 large package, at 
room temperature 
1/2 cucumber, grated 
very fine, plus juice 


2-3 teaspoons grated 
onion 

6-8 finely chopped, 
stuffed olives 
salt, if needed 


Mix all ingredients until well-blended. 

Ms. Robert Harris (Margaret) 


FIRE EATERS' JALAPENOS CHEESE DIP 

1 pound Velveeta cheese 
1 pint Kraft mayonnaise 
2-4 jalapenos - hot 
1 medium onion 

Blend mayonnaise, jalapenos, and onion in the 
blender. Break cheese into small pieces and 
beat thoroughly in the mixer. Add mayonnaise 
[flj_xture a little at a time and mix thoroughly. 
When you are through, the mixture should be 
smooth and creamy. Store in the refrigerator 
to ripen awhile. Serve with fritos or potato 
chips. Keeps indefinitely in the refrigerator. 

Ms. Edward G. Kuekes (Roberta) 


VEGETABLE DIP 


1 cup mayonnaise 
1 teaspoon curry powder 
1 teaspoon horseradish 
1 teaspoon grated onion 


1 teaspoon garlic salt 
or garlic powder 
1 teaspoon tarragon 
vinegar 


Blend all ingredients and refrigerate for a few 
hours to blend flavors. Use raw vegetables to 
dip with—cauliflower, carrots, cucumbers, cherry 
tomatoes, bell peppers, celery, radishes, etc. 


Ms. Timothy Covington (Betsy) 
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SHRIMP DIP 


1 8-ounce package cream 
cheese 

1 tablespoon grated 
onion 

I tablespoon Worcester¬ 
shire Sauce 


dash of paprika 
salt to taste 
>epper to taste 
!./2 cup mayonnaise 
!. can shrimp 
!. tablespoon catsup 


Mix all ingredients and chill at least several 
hours--overnight is best. 


Ms. Galen Hall (Sarah) 


HOT CHEESE DIP 


1 tablespoon butter 

2 tablespoons chopped 
green pepper 

1 teaspoon chopped onion 
1/2 cup tomato pulp 


1/2 pound cheese 
3/4 teaspoon salt 
2 tablespoons milk 
1 egg, beaten 


I use Rotel tomatoes with chiles. Melt butter and 
saute onion and green pepper. Add all other in¬ 
gredients and cook over low heat until thick. If 
temperature is too high, mixture tends to separate, 
but tastes just as good. 


Ms. Gene Braught (Kay) 


BLUE CHEESE DIP AND FRESH VEGETABLES 


1/2 package of dry bleu 
cheese salad dressing 
mix 

1/2 cup sour cream 


cauliflower flowerets 
zucchini strips 
celery sticks 
cherry tomatoes 
carrot sticks 


Mix dry bleu cheese salad dressing mix into the 
sour cream. Allow 2-3 hours to ripen. Arrange 
fresh vegetables around a bowl of the dip and 
serve. Refreshing, low calorie, and delightful 
change from the routine potato chip dip. 

Ms. B. J. Matter (Nancy) 
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BACON GUACAMOLE DIP 


2 medium ripe avocados, 
mashed (about 1 cup) 
1/3 cup mayonnaise or 
salad dressing 
2 tablespoons lemon 
■juice 

1/4 cup finely chopped, 
ripe olives 


1 tablespoon grated 
onion 

1 teaspoon salt 
1/4 teaspoon chili 
powder 

dash cayenne 
4 slices crisp-cooked 
bacon, crumbled 


May use blender. 

Combine above ingredients except bacon. Chill. 
Just before serving, stir in bacon, reserving a 
few bits for garnish. Serve with corn chips and 
tortilla chips for dipping. Makes about \\ cups. 
Does not turn dark like most avocado dips. 

Ms. Armond Start (Judy) 


CHEESE FONDUE DIP 


1 clove garlic, cut in 
half 

2 cups dry white wine 
1/2 pound Swiss cheese 
1/2 pound Gruyere cheese 


1 teaspoon lemon juice 
2^-3 tablespoons flour 
dash of nutmeg 
3 tablespoons of Cognac 
or brandy 


Rub fondue dish with cut side of garlic, discard. 
Pour in wine and heat; when hot, not boiling, add 
lemon juice. Dredge cheese lightly with flour 
and add slowly to hot wine mixture; stir until it 
melts. Add Cognac or brandy, and nutmeg, stir 
until it blends smoothly. Keep warm--on lowest 
setting. Spear small cubes of French bread or use 
party crackers and swirl. Serve with dry, white 
wine. 

Ms. Clyde E. Spruell 
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YUMMY DILL DIP 


1 cup sour cream 
1 cup mayonnaise 
I 3-ounce package cream 
cheese 

1 tablespoon minced 
onion 


1 tablespoon chopped 
parsley 

\\ teaspoons Lawry's 
seasoned salt 
\\ teaspoon dill weed 
1/2 teaspoon curry 
powder 


Use blender or mixer to blend ingredients. 
Refrigerate. Serve with cold, raw vegetables 
such as cauliflower, carrots, or celery. 


Ms. Margaret Deutsch 


CHEESE BALLS WITH OLIVES 


1/2 cup butter (room 
temperature) 

1 cup flour (sifted) 

2 cups grated sharp 
cheese (Kraft Cracker 
Barrel) 


1/4 teaspoon Worcester¬ 
shire Sauce 
dash of Tabasco sauce 
4 dozen medium size 
olives 

1 teaspoon dry mustard 


Mix above ingredients into a dough. Use 1 tea¬ 
spoon dough and pat out in hand. Roll around 
olive. Makg a day ahead and refrigerate or freeze. 
Bake at 425 for 5-10 minutes. Makes approximately 
4 dozen. 


Ms. Harold Young (Fran) 


CHEESE BALL 


6 ounces blue cheese 
8 ounces cream cheese 
1 jar Old English spread 
1 clove garlic, pressed 


1 teaspoon parsley 

1/2 teaspoon onion juice 

2 dashes Worcestershire 
sauce 

1 cup nuts, chopped 


Mis all ingredients at room temperature with 1/2 
cup chopped nuts. Chill to handle. Roll in ball 
and pat outside with another half cup nuts. 
Sprinkle with paprika for color. 


Ms. William C. Hammond (Marilyn) 
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CHRISTMAS CHEESE BALL 

1/2 pound Cheddar cheese, 1/2 teaspoon Worcester- 
grated shire Sauce 

1 3-ounce package cream dash of each: onion, 
cheese garlic, celery salts 

1/4 cup California Sherry 1/2 cup coarsely snipped 
1/4 cup coarsely chopped, dried beef 
pitted black olives 

Have cheese at room temperature. In large bowl 
combine cheeses, Sherry, olives, Worcestershire 
sauce, and salt. Mix this with an electric beater 
at medium speed. Shape mixture into a ball, wrap 
in foil and refrigerate until needed. Before 
serving, remove foil and roll ball in dried beef. 
With parsley around it, this cheeseball looks 
quite festive on a Christmas table. 

Ms. 0. R. Kling (Nancy) 


DEVILED HAM CHEESE BALL 

2 3-ounce packages cream 1 tablespoon snipped 
cheese, softened chives 

1 4%-ounce can deviled 1 teaspoon prepared 
ham mustard 

1/4 cup coarsely chopped 
Macadamia nuts 


Blend together all ingredients except nuts. Fit 
clear plastic wrap or foil into a 2-cup bowl or 
mold. Press cheese mixture into bowl. Chill 3-4 
hours or overnight in refrigerator. Unmold onto 
serving platter. Smooth with small sp 3. 
Garnish with nuts and a few additional snipped 
chives. Let stand 10 minutes before serving. 

Serve with assorted crackers. 

Ms. James Costello (Donna) 
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CHEESE LOG 

8 ounces cream cheese 1/2 cup chopped ripe 

1 stick margarine olives 

toasted chopped walnuts 2-3 green onions, 

chopped, all of it 

In large bowl, place cream cheese and margarine. 
Let sit until soft. Combine, then add olives and 
onions. Chill. Toast nuts. Make 2 logs or one 
long log or large mound. Roll in nuts. Wrap in 
handiwrap and refrigerate. 

Ms. Willard Rodgers (Jan) 

CHEDDAR PENNIES 

1/2 pound Cheddar cheese 1/2 teaspoon salt 
1/4 pound butter or dash cayenne 

margarine cups flour 

Work together after leaving cheese and butter at 

room temperature to soften. Roll into logs. 

Chill and slice as you would refrigerator cookies. 
Put on cookie sheet and sprinkle with sesame seeds 
and brush with beaten egg. Bake at 350° for 10 
minutes. 


Ms. Alfred Last (Linda) 


CHEESE SPREAD 

1 pound margarine 1/8 pound Romano cheese 

1/4 pound grated Cheddar 1 teaspoon Worcester- 
cheese shire Sauce 

1/4 teaspoon paprika 1/8 teaspoon garlic 

powder 

Have all ingredients at room temperature. Mix 
slowly until well-blended. Broil on French bread 
or rolls. 


8 


Ms. Sam Chapman (Pat) 


Appetizers 


FRIED CHEESE APPETIZER 

1 pound Feta or Kaseri 
cheese (Greek cheeses) 

2 tablespoons butter 
1/2 lemon (juice) 

Melt butter in small frying pan or baking dish. 
Slice cheese and fry until golden brown on one 
side, turn and brown on the other side. Sprinkle 
with lemon juice and serve hot as an appetizer, 
with a white Greek wine. 

Ms. Joakim G. Laguros (Vivian) 

PEPPER CHEESE 

2 cans green chiles, rinsed, seeds removed, and 
drained 

2 10- ounce packages Monterey Jack cheese, sliced 

1 egg 

milk or cream 

Place in layers, starting and ending with cheese 
slices in 2 quart casserole or 10-inch square pan. 
Beat egg. Add enough cream or milk to make 1 cup. 
Pour over top. Bake 45 minutes at 375°. Remove 
from oven and cool 15 minutes before serving. Cut 
into squares to serve as appetizers or snacks. 
One-half pound browned ground beef can be added 
with green chili layer for a dinner casserole. 

Ms. Jack Stout (Juli) 

SAUSAGE ROLLS 

1 roll "hot" fresh pork 
sausage 

Your favorite barbecue 
sauce 

Shape sausage into small balls, brown in skillet. 
Pour off grease, add barbecue sauce. Transfer to 
chafing dish. Have toothpicks for skewers. 

Ms. James Johnson (Linda Kay) 
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CEVICHE 

(Mexican) 


2 pounds firm white fish 
(halibut, red snapper) 
lemon juice 

12 sliced green olives 


1 small purple onion, 
cut in rings 
1 small jar sliced 
pimientos 

sprinkling of Tabasco 
sauce 


Cut fish in bite-size chunks, add all other ingre¬ 
dients and cover with lemon juice. Let it sit in 
the refrigerator overnight to "cook." Drain off 
lemon juice, then serve cold on cocktail sticks 
with an accompanying salty or very hot sauce. 


Ms. Roy Pearcy (Christine) 


SHRIMP REMOULADE 


3 pounds cooked shrimp 
1% cups salad oil 
1/2 cup prepared mustard 
1/3 cup white wine 
vinegar 

2 teaspoons salt 
2 teaspoons paprika 
1 tablespoon green 
pepper, chopped 


dash or two of hot 
pepper sauce 
2 hard-cooked eggs, 
chopped 

1 cup celery, chopped 
1/4 cup parsley, chopped 

2 tablespoons scallions, 
chopped 


Shell and de-vein the shrimp. Combine the salad 
oil, mustard, white wine vinegar, salt, paprika, 
and hot pepper sauce. Beat until well blended and 
add the chopped hard cooked eggs, celery, parsley, 
scallions, and green pepper. Add the shrimp and 
toss well. Cover and place in the refrigerator 
for at least 12 hours. Stir once after about 4 
hours and again an hour before serving. Drain off 
any extra marinade and serve in a bowl with plenty 
of toothpicks as an hors d'oeuvre. 


Ms. Robert Harris (Margaret) 
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HOT CRABMEAT HORS D'OEUVRES 


3 tablespoons butter 

1 tablespoon green pepper, 
chopped 

2 teaspoons grated onion 
3/4 cup milk, scalded 

1 egg yolk, beaten 
1 cup crabmeat 


2 tablespoons Sherry 

3 tablespoons Hour 
1/2 teaspoon salt 
1/4 teaspoon dry 

mustard 

1/2 teaspoon Worcester¬ 
shire Sauce 

dash of cayenne pepper 


Melt the butter, add green pepper and onion. Cook 
until tender, then blend in the flour, salt, dry 
mustard, Worcestershire, cayenne pepper. Mix well. 
Add scalded milk. Stir constantly until smooth. 

Add a little of hot mixture to egg yolk. Then 
blend egg yolk slowly into hot sauce. Add crab¬ 
meat. Just before serving, stir in Sherry. 

Ms. James Sweeney (Shirley) 


MONKEYS-ON-A-STICK 


2 pounds any cut of tender 
beef, sliced 1/8" thick 
uncooked 

Marinade ; 

1/2 cup soy sauce 
4 tablespoons brown 
sugar 

2 tablespoons honey 

Cut beef into strips 1" X 
bamboo skewers. Place on 
marinade on several hours 
guest grills his own on a 
75 monkeys. 


1 garlic clove, minced 
1 tablespoon sesame oil 
1/4 teaspoon ginger 

2" and weave into 6 inch 
serving dish and pour 
before serving. Each 
hot hibachi. Makes about 

Ms. Bill Cleverly (June) 
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SWEET 'N SOUR COCKTAIL FRANKS 


1/2 cup chili sauce 
1/2 cup currant jelly 
tablespoons prepared 
mustard 


1*2 tablespoons lemon 
juice 

2 7-ounce packages 
cocktail franks 
1 13^-ounce can pine¬ 
apple chunks, drained 


Combine in small skillet or saucepan the chili 
sauce, currant jelly, lemon juice, mustard. Add 
franks and pineapple. Simmer together 15 minutes. 


Ms. Jack Stout (Juli) 
SAUCY SHRIMP APPETIZER 


2^-3 pounds cooked shrimp 
(20 to the pound) 

1% cup salad oil 
3/4 cup vinegar 
1 h teaspoons salt 


2\ teaspoons celery seed 
2*s tablespoons capers 
with juice 

5 small onions, sliced 
7-8 bay leaves 


Arrange cooked shrimp in layers with the sliced 
onions. Top with bay leaves and pour marinade 
over the shrimp. Cover with tight-fitting lid 
and refrigerate for at least six hours. When 
ready to serve, remove the onions and put shrimp 
in serving dish with enough marinade to sauce the 
s hrimp. 


Ms. Robert Block (Nancy) 
BRAUNSCHWEIGER LOAF 

12 ounce braunschweiger 1 package Lipton onion 
8 ounces cream cheese soup mix 

1/2 pint sour cream 

Let ingredients stand at room temperature, mix 
thoroughly; pour into mold or shape on dish. Ice 
with mixture of cream cheese and sour cream, if 
desired. Refrigerate 

Ms. John Lamberth (Shirley) 
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APPETIZER CAVIAR PIE 

10 eggs, hard-boiled 1 4-Ounce container 

ana minced red caviar 

1 pint sour cream 3/4 stick sweet butter 

Combine minced eggs with salt and melted butter. 
Spread mixture on a ten-inch serving platter. 
Cover with Saran Wrap and chill overnight in the 
refrigerator. In the morning before serving, 
spread sour cream to the edges of the pie. Just 
before serving, spread caviar on top of the pie. 
To serve, cut into small squares. 

Ms. Robert Block (Nancy) 

TUNA PATE 

1 8-ounce package cream 1 tablespoon Worcester- 

cheese shire Sauce 

2 tablespoons chili sauce 1/2 teaspoon pepper 

2 tablespoons parsley, sauce (Tabasco) 

chopped 3 6^-ounce cans tuna 

1/4 cup minced onion 

Beat first 6 ingredients with mixer. Drain oil 
from tuna until very dry. Gradually add tuna to 
cheese mixture, beating until thoroughly blended. 
Chill well before serving. Serve with crisp 

crackers. Makes 4 cups. 


Ms. Pat White 


RIPE OLIVE CANAPES 

1 small can chopped, ripe 1 tablespoon minced 
olives onion 

1 large package cream 
cheese 

Combine the olives, cream cheese, and onion. 

Spread on melba toast rounds and place in oven at 
375° for about 8 minutes. Serve hot. 

Ms. Robert Harris (Margaret) 
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LATVIAN MEAT TURNOVERS 


Filling : 

4-5 strips bacon, 
chopped 

1 medium onion, finely 
chopped 

1^ cups smoked ham, 

chopped (boneless butt 
or Canadian bacon work 
equally well) 


1/2 teaspoon freshly 
ground nutmeg 
salt, depending on taste 
of meat 

pepper to taste 


Fry bacon and onion over low heat until partially 
rendered but not dry. Remove from pan with slot¬ 
ted spoon. Turn heat to medium and fry ham until 
lightly browned. Remove with slotted spoon, mix 
with bacon and all other ingredients. Add 1 table¬ 
spoon bacon fat. Cool in refrigerator until firm. 


Dough : 

3/4 cup milk 
1/4 cup butter, softened 
2 teaspoons salt 
2 tablespoons sugar 
cups flour, sifted 


1 small square fresh, or 
1 packet dry yeast 
1/4 cup lukewarm water 
1 egg, beaten 
1 beaten egg for brushing 


Heat milk to boiling, add butter, salt, and sugar. 
Stir until butter has melted. Dissolve yeast in 
lukewarm water, cover, and set aside in warm place. 
When milk mixture has cooled to lukewarm, add yeast 
and the beaten egg. Add half of the flour and beat 
vigorously 2-3 minutes with a wooden spoon. Add 
remaining flour gradually, beating after each addi¬ 
tion. Cover dough and let rest 10 minutes. Turn 
dough out on floured board and knead lightly 5-6 
minutes or until smooth and elastic, but still soft. 
Place in greased bowl, cover, and let rise in warm 
place hours or until doubled in bulk. Punch down 
and knead lightly in bowl. Roll out dough on 
floured board, about 1/4 inch thick. With large 
glass, cut rounds of dough and place about 1 tea¬ 
spoon filling on each. Be careful not to drip 
filling on edges or they won't stick together. It 
helps to brush them with beaten egg. Pinch edges 

(cont'd) 
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LATVIAN MEAT TURNOVERS (continued) 

together with fingers to make a crescent-shaped 
turnover. Place turnovers 2 inches apart on 
greased cookie sheet, brush with beaten egg and let 
rise until nearly doubled in bulk. Baking time and 
number of turnovers will depend on size. Recipe 
makes over 2 dozen. Bake in preheated oven 13-18 
minutes or until nicely browned. Serve warm or cold. 

These delicious and versatile turnovers are found 
on every Latvian festive table. They can be served 
(warmed slightly in oven) as hors d'oeuvres with 
cocktails, as dinner and breakfast rolls, or as 
snacks. 

Ms. Ivar Ivask (Astrid) 


PIGS IN BLANKETS 

1/2 cup warm water 2 teaspoons salt 

1 package dry yeast 1 egg 

Ik cups lukewarm milk 1/2 cup Mazola oil 

1/2 cup sugar 7 cups sifted flour 

hot dogs 

Dissolve yeast in water. Stir in milk, sugar, 
salt, egg, oil, and flour. Mix until smooth. 

Knead. Round up in greased bowl, greased side up. 
Cover with damp cloth. Let rise in warm place 
(85°) until double (about 1% hours). Punch down; 
let rise again about 30 minutes. Roll dough and 
wrap small strips about hot dogs. (Dough expands 
quite a bit, so make sure strips are not too large). 
Let rise again. Bake at 400 for about 15 minutes. 

Ms. John Catlin 
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EMPANADAS de CARNE 

Dough : 

4 cups sifted flour 
3 teaspoons baking 
powder 

2% teaspoons salt 


1 teaspoon paprika 
1 teaspoon salt 
4 tablespoons sugar 

1 potato 

2 carrots 
1/4 cup water 
1 tablespoon flour 

Wash and chop onions finely. Saute in 2 table¬ 
spoons oil, then add remaining ingredients. Cook 
over medium heat 15 minutes. Add 1 potato, 

2 carrots, which have been boiled together and cut 
up in small cubes. Add 1/4 cup water and cook 5 
minutes. Remove from fire. Keep chewy. Add 
1 tablespoon flour. Let mixture cook, then refrig¬ 
erate overnight. Roll dough out as for pie crust? 
Cut around size of saucer. Put 1 tablespoon of 
meat mixture in center. Moisten finger with water 
and pat around the ends. Add 1 whole stuffed green 
olive and seal together as fried pie. Bake at 400° 
for 10-12 minutes. Yield; 27. This Argentine 
recipe was given to me by my mother-in-law. 

Ms. Raul Carubelli (Barbara) 
STUFFED MUSHROOMS 

30 medium-large fresh 1/4 cup bread crumbs 

mushrooms (pick ones 1 teaspoon salt 
with well-formed caps) grated Parmesan cheese 
1/2 pound good quality 
bulk sausage 

(Cont'd) 


Stuffing : 

1 pound lean hamburger 
meat 

1 bunch green onions 
1 teaspoon chili powder 
1 teaspoon cumin powder 
1/2 cup raisins 


3/4 cup vegetable oil 
1 egg yolk 
1 cup cold water 
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STUFFED MUSHROOMS (Continued) 

Wash and drain mushrooms. Remove stems and grate, 
grind or finely chop. Combine grated stems with 
bulk sausage and cook in fry pan only until pink 
leaves the mixture. Cool slightly. While sausage 
mixture is cooking, place mushroom caps in large 
pan and use enough water to just cover. Add 1 
teaspoon salt. Simmer mushroom caps approximately 
12-15 minutes, turning once. Cool slightly. Com¬ 
bine thoroughly sausage mixture and bread crumbs. 
Fill each mushroom cap with mixture, then sprinkle 
with Parmesan cheese. Arrange stuffed caps on foil 
lined cookie sheet and broil 2-3 minutes or until 
cheese is lightly browned. 

These can be prepared the day before and refrigera¬ 
ted. However, if caps cool, it is best to wgrm 
slightly (approximately 10 minutes) in a 250 oven 
and then broil. 


Ms. Rodney Evans (Lynn) 

STUFFED SQUID 
(Thai Recipe) 

3 pounds medium size 
squid 

\\ pounds lean ground 
beef 

1 tablespoon finely 
chopped onion 
1 tablespoon finely 
chopped green pepper 

Detach body sacs of squid, turn inside out and 
remove membrane. Wash thoroughly under cold, 
running water. Mix above ingredients, adding egg 
last and using just enough to bind mixture. Stuff 
into sacs, leaving about 1/2 inch for expansion 
during cooking. Fry in deep oil in a skillet, 
turning often, until brown. Serve hot on cocktail 
sticks. Accompany with a spicy sauce. 

Ms. Roy Pearcy (Christine) 


2 minced cloves garlic 
1/2 teaspoon thyme 
1/2 teaspoon marjoram 
salt and pepper to taste 
1 teaspoon monosodium 
glutamate 
1-2 beaten eggs 
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Beverages 


SLUSH 


1 6-ounce can frozen 
lemonade 

1 6-ounce can frozen 
orange juice 

1 can (1-3/4 cup) minted 
pineapple chunks, 
with juice 


1 can (1 cup) crushed 
pineapple, with juice 
1 package (large) frozen 
sliced strawberries 
3 bananas, diced 
1 cup sugar 


Reconstitute juices with water as directed on can. 
Mix in remaining ingredients and freeze in gallon 
tank type freezer. This can also be made the day 
before and frozen in a refrigerator-freezer. (If 
you use the second method, be sure to stir it as 
it freezes so the fruit will be mixed through). 
Serves 15. 


This also makes a delicious punch if left unfrozen 
and garnished with fruit. 

Ms. J. Patrick Evans (Carole Jo) 


PUNCH 


4 cans lemonade (6 ounces) 

1 can grapefruit or grape 
juice (6 ounces) 

1 can lime juice (6 ounces) 


15 cans water 
2 cups sugar 
2 cups water 
gingerale 


Add the 15 cans of water to juices. Thaw and mix 
in the sugar and additional 2 cups water. Boil 
until light syrup. Freeze until ready to serve. 
Then add chilled gingerale. 


Ms. Seth 0. Osborn, Jr. 
GINGER MINT 

2^ cups sugar 
2 cups water 
fresh mint 
juice of 6 lemons 


juice of 3 oranges 
ginger ale 

cherries, mint leaves, 
orange for garnish 

(cont 1 d) 
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GINGER MINT (Cont'd) 

Boil sugar and water 10 minutes. Pour over double 
handful of washed and bruised mint (don't chop). 

Let stand five minutes; drain. To syrup, add lemon 
and orange juice. Put all in jar and sit in ice 
box. Serve in tall glasses - 3 tablespoons syrup 
and the rest gingerale. Add garnishes. Another 
tip--it's even better with crushed ice than with 
ice cubes. 


Ms.James Hibdon (Mina) 


SPICED APPLE PUNCH 


4 quarts apple juice or 
cider 

1/2 cup brown sugar, 
firmly packed 
24 whole cloves 
16 allspice (whole) 


8 (2-inch) cinnamon 
sticks 

2 whole nutmegs, cracked 
2 cups quinine water, or 
1 or 2 cups rum 


Combine juice, sugar, spices in saucepan. If 
quinine water is used instead of rum, add quinine 
water to sugar and spice mixture at this point. 
Bring mixture to a boil. Lower heat and let 
simmer for 15 minutes. Strain. If desired, add 
1 or 2 cups rum, to taste. Decorate with thinly 
sliced lemon peel. Serves 24. 

A delightful, different punch to serve at a coffee 
or with rum. The perfect after-the-game pick-up. 


Ms. John S. Hodgson, Jr. (Barbara) 
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HOT SPICED PERCOLATOR PUNCH 


9 cups unsweetened pine¬ 
apple juice 
9 cups cranberry juice 
cocktail 
cups water 


1 cup brown sugar 
4% teaspoons whole cloves 
4 cinnamon sticks 
(broken) 

1/4 teaspoon salt 


Combine pineapple and cranberry juices, water, and 
brown sugar. Put in 30-cup percolator. Put cloves, 
cinnamon, salt in basket. Perk. Serve piping hot. 
Very good for a wintertime open house. 


Kay Brought 



Beverages 

SPICE TEA 

2 cups Tang 1% cups sugar 

1/2 cup instant tea 1 package Wyler's 

1 teaspoon cloves(ground) Instant Lemonade mix 

(4-5 ounces) 

Mix all ingredients dry. Use about 3 teaspoons 
per cup of hot water. 

Delightful cold weather drink. Gets better the 
longer it steeps. 

Ms. C. H. Lawrence (Jerry) 

INSTANT HOT CHOCOLATE MIX 

3 cups powdered milk 1 cup instant chocolate 

1/2 cup Pream or Coffee- mix (Quick or Nestles) 

mate 3/4 cup powdered sugar 

pinch of salt (sifted 

Mix all ingredients and store in closed container. 

To serve use 1/3 cup of mix in a cup of hot water. 

Ms. Scott Hendren (Martha) 

HOT CRANBERRY PUNCH 

2 quarts water 3 sticks cinnamon 

1 package cranberries 1/2 teaspoon salt 

2 cups sugar 2 cups frozen orange juice 

2 cups water 1 can frozen lemonade 

concentrate 

Cook cranberries in 2 quarts water until all pop. 
Strain; save juice. Cook 2 cups water, sugar, and 
cinnamon for 10 minutes; strain. Combine juice, 
sugar mixture, lemon juice, orange juice and salt. 

Mix well. Heat before serving. 

This punch makes a festive addition to any autumn 
party and is good with sweets or tea sandwiches. 

Ms. John F. Roberts (Latane) 
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DAIQUAIRIS 

1 can frozen orange juice 
1 can frozen pink lemonade 
1 can frozen limeade 
5 cups water 

juice from bottle of marashino cherries 
1 fifth white rum 

Mix thoroughly and freeze at least 48 hours. 

Ms. James Payne (Glenda) 


FROZEN DAIQUAIRIS 

1 can frozen limeade concentrate 

2 cans rum (white) 

3 cans of water 

Mix; add a drop of green food coloring and pour 
in pint Mason jars--not too full, allowing for 
freezing space and store in freezer until needed. 
Stir and serve. 


Ms. Don Robinson (Betty) 


SANGRIA 


juice of 8 lemons 1 cup sugar 

juice of 2 oranges 2 fifths red table 

wine 

Mix juices and sugar. Strain over ice ring in a 
punch bowl. Add cold wine. 16-20 punch cup 
servings. 

Recipe may easily be halved or doubled. For a 
lighter drink, add carbonated water. 

Ms. Donald Secrest (Camilla) 
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CLERICO 

Argentinian Punch 

In pitcher, cut small fresh or canned fruits: 

2 cans 13% ounces pineapple chunks 
8 bananas 

2 small cans Mandarin or 4 fresh oranges 
2 small cans pears 
1 8-ounce jar Maraschino cherries 
4 slices lemons 
6 tablespoons sugar 

Cover, set aside one hour. Then pour into 1 gal¬ 
lon sauterne wine, cover, and refrigerate until 
ready to serve. 

Ms. Raul Carubelli (Barbara) 
ARTILLERY PUNCH 

1 quart bourbon or rum 1 quart Sherry 
1 quart brandy juice of 8 lemons or 

1 quart claret 8 ounces Real Lemon 

1% cups sugar 2 tablespoons Angostura 

bitters 

Mix and cool overnight. Add 1 to 2 quarts of 
sparkling water just before serving. Float thin 
lemon slices on top. Serves 30-40 cups of punch. 

This recipe came from my husband's son, who is a 
Lt. Col. in the U.S. Army. 

Ms. Ralph Clark (Virginia) 

BLUE HAWAII 

2 ounces light rum 4 ounces bar lemon juice 

1/2 ounce blue curacao (not concentrate) 

Serve over crushed ice with a wedge of pineapple 
and a maraschino cherry stuck into a toothpick. 

Ms. Gerald Ruffin (Marynette) 
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THE ROBERT HARRELL EGG NOG 

1/2 gallon vanilla Mellorine (slightly melted) 

1/3 cup brandy or cognac 
2/3 cup rum 
dash of nutmeg 

Ms. D.R. Kimrey (Jill) 

KAHLUA 

4 cups sugar 3/4 cup instant coffee 

3-3/4 cups water 3/4 cup water 

1 vanilla bean 1 quart vodka 

1 gallon jar with cap 

Boil sugar and water 10 minutes. While cooling, 
add coffee to 3/4 cup water. Mix into sugar 
syrup. Split vanilla bean lengthwise. Put bean 
in a jar, pour in other mixture and vodka. Cool, 
cap, and set for 10 days. Strain through cheese¬ 
cloth and bottle. Makes 3 fifths. 

Excellent over ice cream or as an after-dinner 
liqueur. 


Ms. Fred Miller (Marcia) 


TOM AND JERRYS 

6 eggs, separated rum 

1/2 pound powdered sugar nutmeg 

brandy milk 

Beat egg whites and sugar until stiff. Add egg 
yolks and stir until well mixed. Put two table¬ 
spoons of this batter in a cup with one shot of 
507o rum and 507o brandy. Fill to the brim with 
hot, but not boiling, milk. Sprinkle nutmeg on 
the top. 

Our favorite Christmas drink. It warms that deep 
down chill. 


Ms.Louis Lowry (Judy) 
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CRAB CHOWDER 

1 can creamed corn 2 cans crab meat 

2 cans cream of mushroom 1 cup cream 

soup 2 cups milk 

1 can cream of celery 
soup 

Combine ingredients and simmer 3 hours. Serves 8. 

Ms. Robert Patnode (Vilaty) 
HAM AND BEAN SOUP 

3 quarts water 1 cup diced carrots 

1 pound navy beans 1/2 cup diced onions 

1 ham bone (with 2 pounds 1/2 teaspoon oregano 

of meat left on, or 1/4 teaspoon comino 

2 ham steaks, diced) 1/4 teaspoon chili powder 

1 cup diced celery 1 stick margarine 

1/4 cup flour salt to taste 

Put the beans in a large pot and a little salt and 
the ham bone--judge the amount of salt by saltiness 
of ham. Do not soak beans; their flavor is better 
if cooked slowly on a low fire until tender. When 
beans are tender (several hours), take ham bone 
from pot and set to cool while fixing vegetables. 
Saute carrots, celery, and onions in margarine for 
10 minutes; then put flour in and stir until mixed. 
Take 1 cup of juice from pot and mix in vegetable 
mixture. As soon as well blended, put it all in 
pot with beans. Add seasonings. Simmer 30 minutes. 
After adding vegetables and seasonings, go back to 
ham bone and pick all meat off, cut into bite-size 
pieces. Return to pot. Taste during cooking to 
see if more salt is needed. 

Eat with hot cornbread and forget your diet. 

Ms. V. A. Bohnenstiehl (Helen) 
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SPLIT PEA SOUP 

3 smoked ham hocks 1 cup celery, chopped 

1 package split peas 1^-2 cups carrots, sliced 

2 cups chopped onions 1-2 teaspoons salt 

2 cups cubed ham 1/2 teaspoon pepper 

(can be left-overs) 

Simmer ham hocks in 2 cups water about 1 hour. 

Add rest of ingredients with 8 cups hot water. 
Simmer 3-4 hours or until peas are mushy. Adjust 
seasonings. Serve with fresh fruit salad and hot 
corn bread. 


Ms. George Henderson (Barbara) 


BEER CHEESE SOUP 


3/4 cup butter 
1/2 cup 1/8 inch diced 
celery 

1/2 pint chicken stock 
1/2 cup flour 
2 tablespoons Parmesan 
cheese 

1/4 teaspoon Accent 


1/2 cup 1/8 inch diced 
carrots 

1/4 cup 1/8 inch diced 
onions 

1/2 teaspoon dry mustard 
6 ounces cheddar cheese 
1 11-ounce bottle of beer 
salt 
pepper 


Saute vegetables until done, but not browned. 

Blend in flour, dry mustard and chicken stock. 

Cook 5 minutes. Blend in cheddar cheese, Parmesan 
cheese, and beer. Let simmer 10 minutes. Season 
and serve. 

Makes excellent after-the-game pick-me-up. With 
bread and salad, it is a complete meal. Keeps well 
and flavor heightens if made ahead and reheated. 


Ms. Roger Freeh (Patricia) 
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CHICKEN SOUP 

2 quarts chicken stock 2 chicken bouillon cubes 

4 eggs dash of white pepper 

1 stalk celery dash of salt 

1 carrot dash of Accent 

parsley 

Chop celery and carrot into small pieces. Cook 
in the chicken stock for 40 minutes. Strain. 

Add seasonings and chicken bouillon cubes to the 
soup. Drop eggs individually into the soup to 
make poached eggs. Serve sprinkled with chopped 
pars ley. 


Ms. Hajime Yoshioka (Orie) 


HAMBURGER SOUP 


3 tablespoons margarine 
1 medium onion 
\\ pounds ground round 

1 12-ounce can tomatoes 
3 cans consomme 

2 cans water 


4 medium carrots 
1 bay leaf 
6 sprigs parsley 
1/2 teaspoon thyme 
10 peppercorns 
1 tablespoon salt 
4 celery tops 


Melt margarine in soup kettle and toss in coarsely 
chopped onion. Cook until limp but not brown. 

Add ground beef and stir until meat loses its red¬ 
ness; then pour in tomatoes, consomme, and water. 
Add quartered carrots, bay leaf, chopped celery 
tops, thyme, peppercorns, and salt. Cover and cook 
over a very low heat for about 45 minutes. This 
improves the second day! 

Great for lunch or dinner on a wintery day! 

Ms. Sam Chapman (Pat) 
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CALDO VERDE 


1/2 cup cut yellow onion 
2 cups diced, peeled 
potatoes, or 1 cup 
instant potato flakes 
1/2 pound Portuguese 
chowiico (pepperoni) 

2 tablespoons olive oil 
2 quarts boiling water 


4 cups finely shredded 
cabbage or 2 cups each 
shredded spinach and 
cabbage 
sausage 

3 teaspoons salt 
1/16 teaspoon pepper 


Add to a saucepan 1/2 cup yellow onion, 2 cups 
diced, peeled potatoes, 1/2 pound pepperoni cut 
into 1/4 inch slices, 2 tablespoons olive oil, 
and 2 quarts boiling water. Cook over medium heat 
30 minutes or until potatoes are tender, stirring 
often. Remove sausage; set aside. 

Remove potatoes and onions; force through a coarse 
sieve and return to liquid in a saucepan. Add 
4 cups finely shredded cabbage, sausage, 3 teaspoons 
salt, and 1/16 teaspoon pepper. Cook about 2 min¬ 
utes over medium heat. Serve in soup plates with 
broa or dark crusty bread and light dry wine. 

Float sliced sausage in each bowl. Serves 4. 

Caldo Verde is the famous green soup of Portugal; 
a simple hearty dish made of potatoes and thinly 
shredded cabbage. 


Ms. David Swank (Ann) 


BROA 


2 cups boiling water 

3 teaspoons salt 
1 teaspoon sugar 

4 cakes yeast in 3/4 cup 
lukewarm water 


4% cups pre-sifted flour 
1 cup rye flour 
\\ cups white corn meal 


(Cont'd) 
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BROA (Continued) 

Add to a bowl 2 cups boiling water, 3 teaspoons 
salt, and 1 teaspoon sugar. Stir to dissolve 
sugar and cool. Dissolve 4 cakes yeast in 3/4 cup 
lukewarm water. Add \\ cups white corn meal, 

1 cup rye flour and cups pre-sifted flour. Beat 
smooth and form into a ball. Turn onto lightly 
floured board; knead well. Cover and let rise 
until double in bulk. Divide in half; form round 
or oblong loaves. Place in 2 greased loaf pans. 
Cover; let rise in a warm plage until doubled in 
bulk. Bake 40 minutes at 375 or until done. 

During last 10 minutes, paint tops of loaves with 
egg white mixed with a little water. 

Ms. David Swank (Ann) 
VEGETABLE SOUP 


2 pounds of lean stew 
meat or chuck roast 
in chunks 

2 \ quarts of water 
2 16-ounce can tomatoes 
salt 

garlic clove 

1/4 teaspoon peppercorns 
1/4 teaspoon crushed red 
pepper 


1 bay leaf 

1/2 teaspoon dried leaf 
thyme 

4 parsley sprigs 
1^ cups celery, diced 
cups carrots, diced 
1 small or medium 
potato, diced 
1 can green beans 


Place meat chunks water, tomatoes, and salt in 
large kettle and bring to a boil. Tie garlic, 
peppercorns, red pepper, bay leaf, thyme, and 
parsley in cheesecloth. Add to the meat. When 
the mixture is again boiling, lower the heat, 
cover, and let simmer for three hours or longer. 
Remove the bag of herbs. Add vegetables. Simmer 
gently, covered for about 40 minutes until the 
vegetables are tender. 


My husband developed this recipe before we were 
married. 

Ms. Roland Lehr (Karen) 
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MULLIGATAWNY SOUP 


1 quart vegetable or 
beef stock 
4 ounces butter 

1 large chicken 

2 large onions, finely 
sliced 

1 teaspoon powdered 
tumeric 

1/2 teaspoon red pepper 
salt to taste 

Cut the chicken into 15-20 pieces. Fry one of the 
sliced onions in a little butter to a golden brown 
and set it aside. Put the remainder of the butter 
into a deep capacious pan. Bring to sizzling point 
and add the second onion, ground into a pulp, the 
tumeric, red pepper, ginger, garlic, coriander, 
and cumin. As the mixture fries, add a tablespoon 
of water. After 5 minutes of stirring, put in the 
chicken and when the chicken is golden brown, add 
poppy seed, salt, stock, and fried onion. Place a 
close-fitting cover on the pot and simmer until the 
chicken is tender. Serve piping hot, and just 
before eating, squeeze lemon juice over the soup. 


1/2 teaspoon powdered 
ginger 

1 teaspoon mashed garlic 
1/2 teaspoon coriander 

powder 

1/2 teaspoon cumin seed 

2 tablespoons poppy seed 
2-3 lemons, sliced 


Ms. W. T. Cronenwett (Carolyn) 


SPRING FEVER 

2 cups finely chopped ham 

1 cup shredded sharp 
cheddar cheese 

2 teaspoons grated onion 

Combine all ingredients, 
buns. Wrap each in foil 
for 20 minutes. 

Ms. 


SANDWICHES 

2 teaspoons prepared 
mustard 

1/2 teaspoon horseradish 
2 tablespoons mayonnaise 

Fill 8 split hgmburger 
and heat in 350° oven 


Thomas Murray (Margaret) 
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CUCUMBER SANDWICHES 


2 8-ounce packages 
cream cheese 

1/3 cup mayonnaise 

3 tablespoons minced 
onion 


1 teaspoon Worcester¬ 
shire Sauce 

1 teaspoon garlic salt 
\\ firm cucumbers, cut 
in eighths lengthwise 
and chopped (can use 
blender; 


Blend first five ingredients until fairly smooth. 
Add chopped cucumbers last and spread filling on 
white or whole wheat bread. Crusts may be trimmed 
(optional). Filling keeps in refrigerator for 3-4 
days. Makes about 8 whole sandwiches. 

This recipe came from a friend in Iowa City who 
used it for lunches and snacks. It also is very 
effective when served with cocktails. 

Ms. John Renner (Carol) 


CURRIED CHEESE AND OLIVE SANDWICHES 


1 cup chopped ripe olives 
1/2 cup thinly sliced 
green onions 
cups shredded sharp 
cheddar cheese 
1/2 cup mayonnaise 


1/2 teaspoon salt 
1/2 teaspoon curry 
powder 

8 English muffins, 
split in halves 


Mix olives, onions, cheese, mayonnaise, salt, and 
curry powder. Toast muffins; then spread with 
cheese filling. Broil until filling is heated and 
cheese melts. This makes enough for 16 muffin 
halves. The mixture will keep in a covered jar in 
the refrigerator for several days. Delicious for 
an after-theatre snack, lunch, or as an hors 
d'oeuvre (cut in small wedges). 

Ms. Nat Eek (Pat) 
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CRABMEAT PARTY SANDWICH 

1 package frozen crabmeat grilled crisp bacon 
4 slices toast sharp cheddar cheese 

peeled sliced tomatoes paprika 

Defrost and drain package frozen crabmeat (or 1 can 
crabmeat). Spread the toast with mayonnaise, then 
add a thick layer of crabmeat, a layer of peeled, 
sliced tomatoes, a layer of grilled crisp bacon, 
and a slice of sharp cheddar cheese. Place in a 
moderate oven long enough to heat the crabmeat and 
melt the cheese. Before serving, sprinkle paprika 
over the melted cheese. Serve with pickled fruit. 

Ms. W. T. Reid (Idalia) 


HAERBIG SPECIAL 

2 cups cooked shrimp 

1 tablespoon lemon juice 
1/2 cup chopped celery 

2 hard cooked eggs, 
chopped 

1 tablespoon parsley 
1 teaspoon chopped onion 

Toss shrimp with lemon juice. Mix in celery, eggs, 
parsley, and onion. Gently blend in sour cream. 

Cut bread lengthwise, butter and toast under broiler. 
Spread each half with deviled ham. Arrange pine¬ 
apple on ham, top with tomato slices. Spoon shrimp 
mixture over top and sprinkle with cheese. Broil 
until cheese melts. Carefully slice into 6 servings. 
An electric knife is perfect. 

The only thing you need to serve with this is a 
good, dry white wine and light dessert. 

Ms. R. Glen Justice (Jerry) 


1/2 cup sour cream 
1/2 loaf Vienna bread 
2 cans deviled ham 
(4^ ounces each) 

8 slices pineapple 
12 slices tomato 
1 cup shredded cheddar 
cheese (4 ounces) 
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CURRIED TUNA PINWHEELS 


2 6^-ounce cans tuna 
1 cup mayonnaise 
1 teaspoon curry powder 
1 teaspoon onion juice 


2 loaves white, unsliced 
bread, trim crusts 
soft butter 
paprika 


Drain tuna well. Blend in mayonnaise, curry 
powder, and onion iuice. Slice bread lengthwise 
(5 slices per loaf). Butter bread; sprinkle with 
paprika; spread with tuna mixture. Roll up from 
short end. Wrap in plastic foil; refrigerate. 

To serve: Slice 1/2-inch thick; broil until 
golden; serve hot. 


Ms. Jack White (Pat) 


HAMBURGER STUFFED ROLLS 


1 dozen unsliced hot dog 
buns--order from bakery 
l^_l_3/4 pounds ground 
beef 

1 green pepper, chopped 
fine 

1 large onion, chopped 
fine 

2 tablespoons fat 
1/2 teaspoon chili 

powder (optional) 


1 teaspoon salt 
1 tablespoon Worcester 
shire Sauce 
1 teaspoon mustard 
1/3 cup catsup 
1/2 teaspoon cayenne 
pepper 

dash of tabasco sauce 
1/4 cup drained pickle 
relis h 


Cut buns in half. Pull bread out from center to 
make a shell of each half. Heat fat in frying 
pan and brown onion and green pepper. Add ground 
beef and seasonings and simmer about 15 minutes, 
occasionally mashing down with fork. If meat is 
very fat, drain off some of the excess fat. Fill 
hollowed out buns with meat mixture. Place on Q 
cookie sheet and cover with foil. Bake at 350 
for about 15 minutes. May be eaten as a finger 
roll. Great for after football games. These 
freeze well. Place in flat pan and cover well. 


Ms. J. A. Bowman (Mary Jo) 
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BARBEQUE SANDWICHES 


2 pounds cubed lean pork 

2 pounds cubed lean beef 

2 cans tomato soup 

2 cups water 

celery salt 

garlic salt 

salt 

pepper 


2-3 medium onions, 
chopped 
1/2 cup sugar 
1/4 cup vinegar or 
1/2 cup lemon juice 
2/3 cup Worcestershire 
Sauce 

seasoning salt 


Combine above ingredients in large ovenproof dish. 
Bake covered at 350 for 2 hours. Bake another 
hour uncovered. Mash with potato masher and return 
to oven for 1/2 hour more. Serve on sandwich buns. 
Makes 40 sandwiches. 


Ms. James Rice (Carol) 
CHIVED MACARONI AND CHEESE 


1 package (8-ounce) 
elbow macaroni 

1/2 cup butter or 
margarine 
1/4 cup flour 

2 cups milk 

1 cup sour cream 
salt 


2 cups grated sharp 
cheddar cheese 
2 tablespoons chopped 
chives, fresh or 
frozen 

1 tablespoon dry mustard 
1 teaspoon Worcester¬ 
shire Sauce 


Cook macaroni according to package directions in 
boiling salted water. Drain and rinse with hot 
water. Melt butter and stir in flour. Gradually 
stir in milk and sour cream. Cook over low heat, 
stirring constantly until sauce bubbles and 
thickens. Stir in remaining ingredients, add salt 
to taste. Stir until cheese is melted. Put 
macaroni in a greased 2-quart casserole. Pour 
sauce evenly over macaroni. Stir to coat all 
macaroni. Bake in preheated 375° oven for 25-30 
minutes, uncovered. For additional browning, place 
under broiler. Serves 6. 


Ms. Hillel Kumin (Elaine) 
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CHILI MACARONI 

3 cups macaroni 1 can tomato sauce 

1 pound hamburger season with chili powder 

1 can chili, with or to taste 

without beans 
1 package dry chili mix 

Cook macaroni. Brown hamburger and add chili and 
chili mix, tomato sauce, and seasoning. Add 1/2- 
1 cup water. Simmer 10 minutes. Drain macaroni 
and add to hamburger mixture. Serves 4. 

Ms. Larry Goldman (Cynthia) 


HOME-STYLE CHILI 


\\ tablespoons salad oil 
1 pound ground chuck 

1 teapsoon salt 

2 tablespoons Williams 
chili powder 


1 16-ounce can tomatoes 
1 can Brown Beauty 
Mexican style beans 
1/3 teaspoon sugar 
1 cup water 


Heat oil (350°) in skillet, brown meat quickly, 
chopping into small pieces (drain fat, if desired). 
Add salt and chili powder and cook for a few min¬ 
utes. Chop up tomatoes into smaller pieces, add 
to meat with beans, water, and sugar. Mix well, 
cover and simmer, stirring occasionally for 1 hour. 
Serves 4; can be easily multiplied for large groups. 

This recipe comes from my mother, who got it from 
a family friend who once manufactured chili powder. 
This same man, incidentally, also recommended using 
a teaspoon of milk to cool chili and kill the 
acidity. 


Ms. David A. Burr (Carol) 
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FIVE-FRUIT COMPOTE 

4 pounds fruit: pears, 2 tablespoons each 
nectarines, peaches, grated lemon and 

green and red plums orange rinds 

(firm underripe fruit 1/3 cup lemon juice 
without blemishes) 1 cup orange juice 

1 cup sugar few blueberries 

Wash fruit. In heavy 4-quart kettle, mix \\ cups 
water and remaining ingredients (except fruit). 

Bring to boil. Peel pears, remove stems and cores 
and cut into quarters. Add to boiling syrup, cover 
and simmer 10-15 minutes or until pears are tender 
and translucent. Remove with slotted spoon to 
serving bowl. Halve nectarines and twist halves 
gently to separate if necessary. Remove nectarine 
pits and add with nectarines to boiling syrup. 

Cover and simmer, turning once, 10-15 minutes, or 
until fork tender. Remove to serving bowl. Peel 
peaches, halve, remove pits and add with peaches 
to boiling syrup. Cover and simmer 8-10 minutes. 
Remove to serving bowl. Score plums in quarters 
through the peel only. Add to syrup, cover, and 
simmer 15-20 minutes. Remove to serving bowl. Add 
blueberries to syrup and simmer until barely tender. 
Remove to bowl. Strain syrup and pour over fruits. 
Cool, then chill. Makes 8-10 servings. 

Compote will keep several days in refrigerator. 

In fact, it should be made ahead. It is very good 
for brunch and after-the-game suppers. 

Ms. Ray Mill (Loretta) 
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WOODCOCK 

1/2 pound sharp cheese, 
grated 

1 small can pimientos 
6 hard cooked eggs 
1 large can Chinese 
noodles 

To prepared white sauce add mushroom soup, blend¬ 
ing well. Add grated cheese and stir until melted. 

Add the other ingredients except the eggs and cook 
30 minutes. Just before serving, add the hard 
cooked eggs, quartered. Serve over Chinese noodles. 

Ms. James P. Dewar (Marjorie) 

SOUR CREAM NOODLE BAKE 

1 8-ounce package medium 1/8 teaspoon pepper 

egg noodles 1 cup cottage cheese 

2 tablespoons butter 1 cup sour cream 

1 pound ground chuck 1/2 cup chopped green 

1 8-ounce can tomato sauce onions 
1 teaspoon salt 1/4 cup shredded 

1/4 teaspoon garlic salt cheddar cheese 

Cook noodles. Cook meat, add tomato sauce, salt, 
garlic salt, pepper. Cover; simmer 5 minutes. 

Fold together noodles, cottage cheese, sour cream, 
green onions. Spoon half mixture into 2^-quart 
casserole. Cover with half of meat mixture. Repeat 
layers. Sprinkle shredded cheese over top. Bake 
25-30 minutes at 350°. Serves 6-8. 

Ms. John Jackson (Kay) 

SPAGHETTI SAUCE 

1 onion, diced 1 can tomato puree 

2 teaspoons sugar 1 can tomato paste 

dash garlic powder 1 tablespoon olive oil 

2 teaspoons chili powder salt and pepper to taste 

dash red pepper 

Brown onion, garlic in olive oil, add spices, puree 
and paste. Simmer 1-2 hours. (For 1-pound spaghetti). 

Ms. Scott Hendren (Martha) 
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LITHUANIAN COTTAGE CHEESE CASSEROLE 


2 cups creamed cottage 
cheese (low-fat works 
fine) 

1/2 teaspoon salt 

3 eggs 


1 teaspoon caraway 
seeds, or 

1 teaspoon chopped 
chives or onion 


Beat eggs, stir into cottage cheese with salt and 
caraway seeds or onion. Pour Q into buttered baking 
dish. Bake 45 minutes at 325 . 


Ms. Stanley Vardys (Anna) 


COTTAGE CHEESE PANCAKES 


4 eggs 1 cup small curd cottage 

1/3 cup flour cheese 

1/8 teaspoon salt, 
or none 

Save 1 egg white and beat until stiff. Mix rest 
of ingredients to relatively smooth batter. Fold 
in egg white. Fry as small pancakes. Serves 4 
for breakfast or lunch. Low in calories. 

Ms. J. C. Feaver (Margaret) 


JOHNNY MARZETTI 


1 pound ground beef 

2 medium onions, sliced 
or diced 

1 can tomato soup, plus 
1/2 can water 

Brown onions in margarine, 
well. Salt to taste. Add 
turn into casserole. Bake 
hour in covered casserole. 


1/2 small package 
noodles, uncooked 
1/4 pound American 
cheese, grated 
salt 

Add meat and brown 
other ingredients Q and 
slowly, about 300 one 
Serves 4-6. 


Ms. Russell Mathis (Barbara) 
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LEMON-LIME SALAD 


1 package lemon jello 
1 package lime jello 
1 cup boiling water 
1 large can evaporated 
milk 


1 small can pineapple, 
drained* - crushed 
12 ounce carton cottage 
cheese* 

1/2 cup chopped pecans* 


Use jello mold or preferred container. Dissolve 
lemon and lime jello in 1 cup boiling water. Cool 
slightly. Stir in evaporated milk, pineapple, 
cottage cheese, and pecans. Chill in refrigerator 
until set. 

*Quantity can be increased or decreased as pre¬ 
ferred . 


This salad has a pleasant green color, economical 
both in cost and calories. Serve it winter or 
summer and expect a few compliments. 

Ms. Billy Schumacher (Ginger) 


SUNBURST PARTY SALAD 

1 3-ounce package apricot 1 pint vanilla ice 
gelatin cream 

1 No. 2 can apricot 1 cup boiling water 

halves 

1 small can mandarin 
oranges 

Drain fruits, saving 1 cup juice. 

Dissolve gelatin in 1 cup boiling water. 

Quarter apricots; add to gelatin, along with the 
oranges and juice. 

Fold in ice cream. 

Pour in mold and place in refrigerator until firm. 

This salad is a nice addition to a "plain" meal, 
and special enough to be dessert. 

Ms. Galen Hall (Sarah) 
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FROZEN SALAD 


1 can whole cranberries 
and juice 

1 can crushed pineapple, 
drained 

1 8-ounce package sour 
cream 


Place in paper cups in 
muffin pan and freeze. 
Put in plastic bag in 
freezer after frozen to 
keep. 


This recipe is from my cousin and is very good -- 
so convenient to make ahead and have on hand. 


Ms. Margaret Beaird 


FROZEN SALAD 

1 pint sour cream 1 can (9 ounce) crushed 

2 tablespoons lemon juice pineapple (drained) 

3/4 cup sugar 1/4 cup chopped cherries 

salt 1/4 cup chopped walnuts 

1 cubed banana or pecans 

Mix together, freeze in a loaf pan or mold. 

Ms. Richard Day (Mary Pat) 


CINNAMON CANDY SALAD 


1 3-ounce package cherry 
gelatin 

1 cup hot water 
1/4 cup red cinnamon 
candies 


1/2 cup boiling water 
1 cup chopped, pared 
apples 

1 cup chopped celery 
1/2 cup chopped walnuts 


Dissolve gelatin in 1 cup hot water. Add cinnamon 
candies to 1/2 cup boiling water; stir to dissolve. 
Add enough water to make 1 cup liquid. Add to 
dissolved gelatin. Cool until partially set. Add 
remaining ingredients. Pour into individual oiled 
molds and chill until firm. Serve on crisp lettuce 
with mayonnaise or salad dressing. 

Ms. Ralph Clark (Virginia) 
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STRAWBERRY-BANANA JELLO SALAD 

1 medium can crushed 1 small carton cottage 

pineapple cheese 

1 large package straw- 1/2 cup nuts (chopped) 

berry and banana jello 

2 packages dream whip 

Heat pineapple and large package jello until they 
boil; then let them cool. Whip the dream whip and 
add all other ingredients, mix well, and let jell 
in refrigerator. This will slice and is very good 
on a lettuce leaf. 


Ms. Norman Spears (LaNell) 


COMPANY SALAD 


2 packages lemon gelatin 

3 cups hot water 

1 No. 2 can pineapple 
(reserve juice) 

1% cups miniature marsh¬ 
mallows 

3 bananas, cubed 
1 cup pineapple juice 


1 egg, beaten 
1% tablespoons flour 
1/2 cup sugar 
1/2 pint whipping cream 
grated sharp cheddar 
cheese 

chopped pecans(optional) 


Dissolve gelatin in 3 cups hot water. Cool. Add 
pineapple, bananas, and marshmallows and chopped 
nuts, if desired. Chill in large, flat dish until 
firm. 

Heat pineapple juice in top of double boiler. Add 
flour and sugar to beaten egg. Mix with juice and 
cook until thick, stirring constantly. Cool. Fold 
in whipped cream. Spread over gelatin. Sprinkle 
grated cheese generously over all. Cut and serve 
in squares. 


This is supposedly a salad recipe and serves well 
this way, but is also rich enough to be used as a 
dessert. 

Ms. David A. Burr (Carol) 
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ORANGE-PINEAPPLE SALAD 

1 large package orange 
jello 

1 small package lemon 
pudding mix 

1 small can frozen orange 
juice 

Mix jello, using 2 cups boiling water. Set aside 
until it begins to jell. Make lemon pudding as 
directed. Set aside until cooled and thickened. 
Mix together, add pineapple, then whipped cream. 
Put in serving bowL, adding grated cheese on top. 
If using molds, grate cheese in bottom, then pour 
mixture over it. This can be made one or two days 
ahead of serving. 


2 cups drained, crushed 
pineapple 

2 cups drained mandarin 
orange slices 
1 cup whipped cream 
grated cheddar cheese 


Ms. Robert Thompson (Joanna) 


FRUIT-CHEESE GELATIN MOLD 

1 package lime gelatin 12-ounce package cottage 
1 cup hot water cheese 

1 small can crushed 1/2 pint sour cream 

pineapple 

Dissolve gelatin in hot water and pineapple juice. 
When mixture begins to set (don't allow to get too 
firm), beat until frothy. Then beat in crushed 
pineapple, sour cream, and cottage cheese. Pour 
into lightly oiled gelatin mold. Unmold when very 
firm onto platter and garnish with parsley, olives, 
sour cream, and a maraschino cherry on top. 

Serves 6-8. 

Ms. Chadwick Cox (Barbara) 
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AUNT RUBY'S SALAD 

1 No. 2 can crushed pine- 1 cup grated cheese 
apple 1 cup chopped nuts 

1 package lime jello 
1 cup whipped cream 

Put pineapple in saucepan and bring to boil. 

Sprinkle lime jello over pineapple and let cool 
until syrupy. Whip and fold in 1 cup whipping 
cream, grated cheese, and nuts. 

This recipe was given to us by my husband's Aunt 
Ruby. This can be used as a special company recipe 
or for covered dish suppers. Always causes comments. 

Ms. R. B. Deal, Jr. (Dorothy) 


APPLESAUCE SALAD 


1 cup boiling water 
2/3 cup red hots 
1 3-ounce package lemon 
jello 

1% cups applesauce 
1 8-ounce package cream 
cheese 


1/2 cup chopped nuts 
1/2 cup chopped celery 
1/2 cup miracle whip 
1/4 teaspoon salt 


Dissolve candy in boiling water, add jello, and 
stir until dissolved. Add applesauce. Pour one- 
half into an 8 X 8 X 2" pan and chill until firm. 
Blend cream cheese, nuts, celery, miracle whip, 
and salt. Spread over set jello. Pour rest of 
mixture (jello) over, chill until set. Serves 8. 

A delicious salad that looks as good as it tastes. 

Ms. William Dunsworth (Nita) 
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STRAWBERRY-SOUR CREAM SALAD 

2 packages strawberry ) 

jello (3-ounce size) ) Mix, set aside to cool 
2 cups boiling water ) 

Mix 1 pint strawberries 
1 cup nuts (optional) 

3-4 bananas, sliced 
1 cup sour cream 
1 cup pineapple (optional) 

Mix strawberries, pineapple, and nuts in cooled 
jello. Divide in half. Add bananas to one-half 
of mixture and pour into salad mold. This makes 
the bottom layer. Spread sour cream on top of 
jello mixture. Make top layer of remaining straw¬ 
berry jello mixture. Set until chilled. Frozen 
berries may be used but allow for juice by cutting 
down on amount of hot water added in the beginning. 
A package of Knox gelatin may be added to make mold 
firmer. 


Ms. Nelson R. Nunnaly (Charlotte) 


MEN LIKE IT SALAD 

1 3-ounce package cream 1 small can crushed 
cheese pineapple 

1/2 cup pecans, chopped 1 package lime jello 
1 cup chopped celery 1 3/4 cup water 

Mash cream cheese until smooth. Blend in pine¬ 
apple, add nuts and celery. Dissolve jello in 
water. When cool, mix with cheese. Chill until 
firm. 


Ms. Raymond Crews (Gerry) 
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MACARONI SALAD 


1 cup macaroni (broken) 
tablespoons lemon 
juice 

1 tablespoon salad oil 
1 cup diced celery with 
leaves 

1/2 cup chopped stuffed 
olives 

Cook macaroni until tender 
lemon juice and salad oil. 


3/4 teaspoon salt 
freshly ground pepper 
3 tablespoons sour cream 
2 tablespoons chopped 
pimiento 

1 teaspoon grated onion 
1/4 cup minced parsley 


drain. Beat well 
Toss with macaroni. 
Chill several hours. Toss into it remaining 
8 ingredients. Serve on lettuce or in a tomato 
aspic ring. Serves 5. 


Ms. A. N. Tuttle, Jr. (Betty) 


FIVE BEAN SALADE 


1 pound can green beans, 
drained 

1 pound can cut yellow 
wax beans, drained 
1 pound can kidney beans, 
drained and rinsed 
1 pound can limas, 
drained 

1 medium green pepper, 
thinly sliced in rings 
1 medium onion (red or 
white) thinly sliced 
and separated into rings 
1 pound can garbanzos, 
drained 


Dressing ; 

1 cup sugar 

1/2 cup wine vinegar 

1/2 cup tarragon vinegar 

1 cup salad oil 

2 teaspoons salt 

1 teaspoon dry mustard 
1 teaspoon dry basil 
4 tablespoons parsley 
flakes 


Mix all vegetables in a bowl. Combine dressing 
ingredients and mix well; pour over vegetables. 
Cover and marinate several hours or overnight in 
refrigerator, stirring and mixing several times. 
Drain before serving. Makes 12-15 servings. 

Ms. Gerald Braver (Norma) 
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MAKE AHEAD SALAD 


1 layer lettuce in bite- 
sized pieces 
1 layer celery, thinly 
sliced 

1 layer sweet onions 
1 layer "thin" lettuce 
(bib, leaf, etc.) 


1/2 pound bacon, fried 
crisp and crumbled 
1/2 cup sour cream 
1/8 cup sugar 

cup mayonnaise 
vinegar 

Parmesan cheese 


On large dish or container arrange in the following 
order the various layers of-lettuce, celery, onions, 
thin lettuce, bacon. Mix sour cream quickly with 
sugar. Drizzle over salad. Mix mayonnaise with 
vinegar to desired tartness. Drizzle over salad. 
Cover generously with Parmesan cheese. Refrigerate 
at least 3 hours. Sprinkle with paprika. DO NOT 
TOSS! Serve with tongs or spatula. Serves 8-10. 

No last minute salad mixing in the kitchen! 

This is even good the next day. 

Ms. James Bohland (Sally) 


MARINATED BEAN-CHOKE SALAD 

2 cans drained French cut 1 bunch green onions 
green beans 1 small bottle oil and 

1 jar marinated artichoke vinegar dressing 
hearts 

1 medium jar stuffed 
green olives 

Mix and marinate overnight. Drain and serve. 

Serves 6-8. 

Ideal for patio meals in the summertime. 

Ms. Donald D. Holmes (Mary) 
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CHICKEN-ARTICHOKE SALAD 


2 cups diced, cooked 
chicken breast 
1 cup unmarinated 
artichokes 

1 teaspoon onion, minced 
1/2 teaspoon salt 


1/2 teaspoon pepper 

1 tablespoon lemon juice 

2 tablespoons salad oil 
3/4 cup mayonnaise 

1/4 cup toasted, slivered 
almonds 


Marinate chicken in mixture of onion, salt, pepper, 
lemon juice, and oil. Just before serving, add 
3/4 cup mayonnaise, the artichokes, and almonds. 

Tasty served on lettuce for a luncheon. 


Ms. Timothy Covington (Betsy) 


TWENTY-FOUR HOUR COLE SLAW 


1 medium head cabbage 
1 small onion 

Dressing : 

1/2 cup sugar 
1/2 teaspoon salt 
1/2 teaspoon prepared 
mustard 

1/2 cup salad oil 


1 green pepper 
6 stuffed olives 


1 cup Heinz salad 
vinegar 

1 teaspoon celery seed 
1/8 teaspoon black 
pepper 


Shred cabbage, chop onion and green pepper, and 
slice olives. Combine dressing ingredients and 
boil for 3 minutes. Add hot to cabbage mixture. 
Cover and let stand in refrigerator 24 hours. 

Stir once in awhile. 

This cole slaw will keep in the refrigerator for 
as long as it lasts. It's a recipe from my mother. 


Ms. Frank Olney (Fran) 
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24-HOUR COLE SLAW FOR A CROWD 


3 pound cabbage 
1 green pepper 
1 medium onion 
1 cup finely chopped 
celery 


1 cup vinegar 

1 cup salad oil 

2 tablespoons salt 

2 cups plus 2 tablespoons 
sugar 


Chop cabbage, pepper, and onion; add celery. Pour 
2 cups sugar over vegetables, mix well, and set 
aside. Bring vinegar, oil, salt and 2 tablespoons 
sugar to a boil; pour over cabbage mixture immed¬ 
iately. Cool and place in covered container in 
refrigerator at least 24 hours. Will keep for a 
week. Serves 25-30. 


Ms. V. A. Bohnenstiehl (Helen) 


COLE SLAW 

1 large cabbage 2 tablespoons sugar 

2 large onions 3/4 cup salad oil 

1 large green pepper 1 teaspoon celery seed 

1 teaspoon mustard 
1 teaspoon salt 
1 cup vinegar 

Grate or slice cabbage, onion, and green pepper 
and place in alternate layers in bowl. Bring 
other six ingredients to boil and pour over 
cabbage mixture. Refrigerate and let stand four 
hours. If you pack this in glass jars, it will 
keep for days. 


Ms. Dan Gibbens (Carol) 
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POTATO SALAD SUPREME 


7 cups sliced, warm, 
boiled potatoes 
1/3 cup chopped chives 
1 teaspoon salt 
1/8 teaspoon pepper 
4 tablespoons onion, 
grated or chopped 


1/4 cup salad oil 
1/4 cup cider vinegar 
1/2 cup chopped celery 
1/2 cup diced cucumber 
3/4 cup sour cream 
3/4 cup mayonnaise 


Combine warm potatoes, chives, salt, pepper, onion, 
oil, and vinegar. Stir well and chill. Meanwhile, 
mix celery, cucumbers, sour cream, and mayonnaise. 
Chill. Just before serving, combine mayonnaise 
mixture and potato mixture. Mix well. Garnish 
with lettuce and sliced hard boiled eggs, if 
desired. Makes 8 servings. 

Ms. Roger Mellgren (Karen) 


HOT POTATO SALAD 


6 slices bacon, crisp 
and crumbled 
1/4 cup chopped onion 
1/2 cup vinegar 
1/2 cup water 
2 tablespoons sugar 
\\ teaspoons salt 


1/8 teaspoon pepper 
5 cups sliced, cooked 
potatoes 

1/2 cup chopped parsley 

2 tablespoons chopped 
green pepper 

3 hard-cooked eggs 


Saute the bacon until crisp, drain on paper towels 
and crumble. Add the chopped onion to the bacon 
fat, cook over low heat for a moment, add vinegar, 
water, sugar, salt, and pepper. Cook, stirring 
constantly for about 2 minutes. This is the sauce 
to go over the sliced potatoes and these should be 
prepared by boiling the red variety in their 
jackets until tender. Cool the potatoes enough to 
remove skins. Slice very fine. Add all remaining 
ingredients to the potatoes, drench with the hot 
liquid and toss together. Serve while warm in a 
very hot bowl. 

Ms. Philip Lehrman (Natalie) 
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MUSHROOM SALAD 

1 pound fresh mushrooms, salt, pepper, cayenne, 

sliced and parsley 

2 tablespoons clarified lemon juice 
butter 

3 strips of bacon, diced 
1 onion sliced paper thin 

Slice mushrooms, arrange in serving dish. Sprinkle 
with salt, pepper, cayenne, and parsley. Toss 
lightly. 

Just before serving: 

In skillet, brown diced bacon in the clarified 
butter as well as the onion slices. When golden 
in color, pour over the mushrooms, toss and serve. 

Ms. Charles C. Patton (Nancy) 


SPINACH SALAD 


Raw spinach (1 part) 
Lettuce (2 parts) 1 head 
1 can mandarin oranges, 
drained 


1 large, ripe avocado 
(sliced) 

Good Seasons Garlic 
Cheese dressing 


Wash spinach and lettuce well. Tear into bite- 
size pieces. Add oranges and avocado. When 
ready to serve, toss with dressing. Serves 8. 

My husband brought this recipe home. Enough said! 

Ms. A. N. Tuttle, Jr. (Betty) 
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SALADE RUSSE 


1/2 pound string beans 

1 pound fresh peas 

2 medium beets 

2 small potatoes 
1 avocado 

3 medium carrots 
1 apple 

1 small onion 


1/2 cucumber 
2 large mushrooms 
2 dashes Magei liquid 
seasoning (optional) 

2 eggs, hard-boiled 
1 bunch parsley 
1 small square pimiento 
1 tomato 


Steam or boil beans, peas, beets, carrots, and 
potatoes, each separately. Dice potatoes and 
beets. Peel and pit avocado, cut into strips. 

Cut carrots into little slices. Core and peel 
apple, cut into small squares. Slice tomato. 

Chop onion finely. Peel and dice cucumber. Steam 
and slice mushrooms. Refrigerate all overnight. 

Just before serving: Toss in large bowl. Add 
Maggi. Garnish with slices of hard-boiled egg, 
parsley, and pimiento. Serve with mayonnaise sauce. 
Mayonnaise sauce : 1 cup mayonnaise, salt and pep¬ 
per to taste, juice of 1 lemon. Blend evenly and 
serve with salad. Canned vegetables can be used. 
Serves 6-8. 


Ms. T.W. Violett (Leota) 


CONFETTI SALAD 

2 \ cups kraut 1 cup onion 

1/3 cup vinegar 1 cup green pepper 

1^ cups sugar 1 cup celery 

1 small can pimiento 

Dice onion, green pepper, celery, and pimiento. 
Add to kraut, vinegar, sugar mixture. Make early 
in day or night before serving. Will keep days 
in covered glass or plastic container in refrig¬ 
erator. Good with ham or turkey. 


Ms. Irwin Brown (Dee) 
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ANTIPASTA 


1 head cauliflower 
4 stalks celery 

2 large onions 
1 green pepper 


1 cup green olives, 
pitted 

1 can black olives, 
pitted 

1 can tomato paste 
(6 ounces) 


1 can tuna (7 ounces) 


Saute slices of onions and pepper in olive oil 
until limp. Boil cauliflower chunks and celery 
slices until soft. Do not overcook . Mix tuna, 
tomato paste, and olives in a bowl. Gently add 
cooked vegetables. Use liquid from green olives 
to moisten mixture. Serve on a bed of lettuce as 
a salad or with crackers as an appetizer. 

This recipe has been handed down in my family. 
Originated in Northern Italy around Turin. 


Ms. Paul Tharp (Elaine) 


TABBOULEH SALAD 


2 cups fine cracked wheat 
4 cups finely chopped 

parsley 

1 cup finely chopped 
green onions 

1 cup finely chopped red 
onion 

3 cups finely chopped 
tomatoes 


2 large cucumbers, 
chopped 

juice of 4 lemons 
2 teaspoons salt 
1/2 teaspoon pepper 
2 teaspoons paprika 
1^ cups olive oil 
1 cup fresh or dried 
mint 


Wash wheat in cold water, squeeze dry, set aside 
in refrigerator for 2 hours. Then add rest of 
ingredients and mix well. 


This recipe is from my mother, who is Lebanese. 
It is a typical Lebanese salad. 


Ms. Raul Carubelli (Barbara) 
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ASPIC RING 

1 package lemon jello olives and cottage 

2 cups V-8 juice cheese, if desired 

I tablespoon of mild 

vinegar 

Dissolve one package of lemon jello in two cups of 
boiling V-8 juice. Add one tablespoon of mild 
vinegar. For color, stuffed olives may be added. 
Pour into ring mold and use cottage cheese in the 
center of the ring for serving. 

Ms. Dorothy Truex 


TOMATO ASPIC 

1 package lemon jello fresh lemon juice 

1 3/4 cup tomato juice tarragon vinegar 
1/4 cup V-8 Worcestershire Sauce 

1/2 teaspoon grated white salt and pepper to taste 
onion 

Bring 1 cup of juice to full boil, pour over jello, 
add other ingredients. Make juice measurement 
slightly scant to allow for liquid seasoning. 

Makes 6 servings. 


Ms. Mary Fountaine 
CREME D'CUCUMBER 

1 package lime jello 1 cup grated cucumber 

1 tablespoon vinegar 1 tablespoon horseradish 

1 cup mayonnaise 1 tablespoon grated onion 

Dissolve jello in 1 cup boiling water. Add vine¬ 
gar and chill until partially thick. Fold in 
mayonnaise and cucumber which has been drained. 

Add onion and horseradish. Chill until firm. 

Unmold on cucumber slices and crisp greens. 


Ms. Murlin Hodgell (Billie) 
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CRANBERRY-CABBAGE SALAD SQUARES 
(For the Crowd) 


\\ cups plus 1 tablespoon 
unflavored gelatin 
3 cups cold water 
2 quarts boiling water 
2 No. 10 cans jellied 
cranberry sauce 


1 cup lemon juice 
1 tablespoon plus 
1 teaspoon salt 
5 quarts crisp shredded 
cabbage 


Soak gelatin in cold water for 5 minutes; stir in 
boiling water until gelatin is dissolved. Beat 
cranberry sauce in large mixing bowl until smooth. 
Blend in gelatin. Add lemon juice and salt; chill 
until mixture starts to thicken. Fold in cabbage; 
pour into two 20 X 12 X 2 inch pans. Chill until 
firm. Cut in 100 squares; serve on lettuce with 
mayonnaise. Serves 100. 


Ms. Francis R. Celia (Mildred) 


PERFECTION SALAD 


1 envelope Knox gelatin 
1/4 cup cold water 
1 cup hot water 
1/4 cup sugar 
1/2 teaspoon salt 

1 tablespoon lemon juice 

2 teaspoons Worcester¬ 
shire Sauce 


1/4 cup vinegar 
1/2 cup finely shredded 
cabbage 

1 cup finely diced celery 
1 pimiento, finely 
chopped 

1/2 teaspoon dry mustard 


Soften gelatin in cold water. Add hot water, 
sugar, salt. Stir over heat until dissolved. Add 
lemon juice and vinegar. Chill until consistency 
of unbeaten egg whites. Stir in vegetables. Pour 
into mold. Chill and unmold on lettuce. Garnish 
with mayonnaise. Serves 6. 

Ms. Seth 0. Osborn (Kay) 
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FRENCH DRESSING 


1/2 cup salad oil 
1 teaspoon salt 
1 teaspoon paprika 
1/2 cup sugar 
1/3 cup catsup 


1/2 medium onion, grated 
1/2 teaspoon lemon juice 
1/4 cup vinegar 
1/4 teaspoon celery seed 


Mix ingredients in a jar in order given and shake 
vigorously. 


Ms. Richard Houser (Kathee) 


MAYONNAISE 

1 cup granulated sugar 3/4 cup water 

3 tablespoons flour, level 4 eggs 

1 teaspoon salt 1 tablespoon prepared 

3/4 cup vinegar mustard 

1 tablespoon butter 

Mix well flour, sugar, and salt. Slowly stir in 
vinegar and water. Cook in double boiler five 
minutes or so after thoroughly heated; stir well 
while heating. Beat eggs a little more than 
slighly in a large bowl and pour the heated mix¬ 
ture into the beaten eggs, continuing to beat 
while pouring. Pour all back into the double 
boiler and cook for three minutes or so, constantly 
stirring in from sides with a rubber spatula until 
the mixture is well-thickened. Add one tablespoon 
or more of butter and stir in the desired amount of 
prepared mustard. 

I use this recipe when I make potato salad, mash¬ 
ing the potatoes and adding onions and hard-boiled 
eggs . 


Ms. W. E. Livezey (Martha) 
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ROQUEFORT DRESSING 


13 ounce package cream 
cheese 

1/3 cup Roquefort or 
blue cheese, crumbled 
1/2 cup light cream or 
sour cream 
1/4 teaspoon salt 


1/8 teaspoon garlic 
powder 

1/4 teaspoon prepared 
mustard 

1/2 cup mayonnaise 

1/2 teaspoon Beau Monde 
seasoning (optional) 


Mix all together and refrigerate. 
Fattening but good! 


Ms. Hillyer Freeland (Dorothy) 
Ms. Robert L. Ferrier (Martha) 


DELICIOUS SALAD DRESSING 


1 can Campbell's tomato 
soup 

1 cup salad oil 
1/2 cup vinegar 
1 tablespoon horseradish 
1 teaspoon garlic powder 
1 tablespoon salt 


1 tablespoon Worcester¬ 
shire Sauce 
1 cup sugar 
1 tablespoon paprika 
1 tablespoon dry 
mustard 

1 teaspoon pepper 


Place in quart jar and shake vigorously. 


This recipe came from a restaurant that special¬ 
ized in sandwiches and salads in Columbus, Ohio. 
This was the 'house special' and now it is cer¬ 
tainly our 'house special.' 


Ms. Wayne Chess (Nancy) 
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POPPY SEED DRESSING FOR FRUIT SALAD 


1 cup Wesson oil 
1/4 cup wine vinegar 
1/2 cup sugar 
1 teaspoon salt 


1 teaspoon dry mustard 
1/2 tablespoon poppy 
seed 

1 teaspoon grated onion 


Combine oil, vinegar, sugar, salt, and dry mustard 
in blender, taking care to add oil very slowly 
while blending. Then combine (do not blend) with 
poppy seed and onion. Refrigerate several hours. 
Spoon over fresh fruit salad immediately before 
serving. 


Ms. William P. Munsell (Rochelle) 


IOWA FRENCH DRESSING 

1/4 cup cider vinegar 1 tablespoon Worcester- 

1/3 cup catsup shire Sauce 

1/3 cup sugar 1/2 teaspoon salt 

3/4 cup oil (1/2 Mazola, 1 tablespoon grated 
1/2 Wesson) onion 

Mix ingredients as given and shake well. A 
versatile dressing which is as good on fruit 
salads as it is on a mixed green salad. 

Ms. W. T. Reid (Idalia) 
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STEAK au POIVRE 

4 pounds boneless sirloin \\ tablespoons 

steak, 1^ inches thick, freshly cracked 

room temperature peppercorns 

salt 

With a rolling pin or mortar and pestle, crack 
enough peppercorns to make 1^ tablespoons of 
pepper. Sprinkle both sides of the steak with 
the pepper, then press the pepper into the meat 
with the heel of your hand and let stand at room 
temperature. Twenty-five minutes before you plan 
to eat the steak, rub the inside of the skillet 
with a piece of suet cut from the steak, sprinkle 
the pan with a thin layer of salt and place over 
high heat until the salt begins to brown and pan 
is almost but not quite smoking. Add the steak 
and cook 10 minutes. Turn, but do not puncture 
the meat, and cook for 10 minutes on the other 
side. This will give you a rare but not bloody 
steak. 


Ms. Carl Nau (Lottie) 
SMOTHERED STEAK 


1% pounds round steak 
2 tablespoons flour 
1 teaspoon salt 
1/8 teaspoon pepper 


2 tablespoons shorten¬ 

ing 

3 large onions, sliced 
1 can onion soup 


On wax paper, combine flour, salt, and pepper. 

Cut meat into serving size portions, and with 
mallet or saucer edge, pound flour mixture into 
both sides of meat. In skillet, over medium heat, 
add shortening and brown meat on both sides, add 
onions and brown. In a large baking dish, place 
the browned meat and layer with onions. Pour 
1 can onion soup over all and bake, covered, in a 
350° oven for 2 hours, or until meat is very 
tender. Serves 4-6. Can be made ahead of time. 

Ms. Charles Gettys (Vesta) 
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CHARCOAL BROILED MARINATED STEAK 

I large sirloin steak 2 cloves garlic, crushed 

1/3 cup salad oil 1 teaspoon basil 

1/3 cup red wine vinegar 1/2 teaspoon each of 

salt and pepper 

Trim excess fat from steak and slash fat edge of 
steak at one-inch intervals. Place steak in a 
dish or pan large enough to allow steak to remain 
flat. Combine remaining ingredients; mix and pour 
over steak. Cover; chill 2 to 3 hours, turning 
several times. Broil meat over hot charcoal to 
desired doneness. Brush with marinade, if desired. 

Ms. Robert Hummel (Lily) 


FRENCH STEAK 

1^ pounds sirloin steak, 2 tablespoons wine 

3/4 inch thick 1 clove garlic, minced 

1 medium onion, sliced 1/4 cup dry white wine 

1 tablespoon Dijon-style 
mustard 

In saucepan, heat 1 tablespoon cooking oil; add 
onion and cook till tender-crisp. Stir in the 

2 tablespoons wine, the mustard, and garlic; set 
aside. In skillet, heat another tablespoon cook¬ 
ing oil; cook steak, turning once, to desired 
doneness. Remove to warm platter; skim excess 
fat from pan juices. Stir in the 1/4 cup wine 
and the onion mixture, scraping browned bits from 
bottom; heat through. Pour over steak; serve 
immediately. Serves 4. 


Ms. Roger Mellgren (Karen) 
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CHINESE STEAK AND ONIONS 


2 pounds sirloin steak 
sliced paper thin 
4 tablespoons soy sauce 
2 tablespoons cornstarch 
2 cups onions thinly 
slided 


2 tablespoons sugar 
4 tablespoons sherry 
(dry) 

2 cloves garlic pressed 
2 tablespoons oil 


Marinate steak in soy sauce, cornstarch, sugar, 
sherry and garlic overnight. One half-hour before 
serving: Saute onions in oil until limp. Remove. 

Quickly fry steak in remaining oil 3-5 minutes. 
Then add cooked onions. Stir fry for 3 minutes 
and remove from heat. Serve immediately. 

Ms. George Henderson (Barbara) 


SAVORY SWISS STEAK 


1^ pounds round steak, 

1 inch thick 
1/2 cup flour 

1 tablespoon dry mustard 
salt and pepper to taste 

2 tablespoons shortening 
1 can tomatoes, 1 pound 


1 cup sliced onions 
1/2 cup diced celery 

2 or 3 carrots, diced 

2 tablespoons Worcester¬ 
shire 

1 tablespoon brown sugar 


Mix flour, mustard, salt and pepper. Sprinkle on 
meat and pound into steak. Cut pounded steak 
into individual portions. Heat oil in heavy fry¬ 
ing pan over medium high heat. Brown meat on 
both sides. Pour remaining ingredients ovgr meat. 
Add salt and pepper to taste. Bake in 350 oven 
or simmer on stove for about 1 1/2 hours. 

Serves 4. 

Ms. Robert Olsen (Phyllis) 
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BEEF BOURGUIGNON 


3 pounds beef round cubed 6 tablespoons butter 


\\ cups Burgundy wine 
1/2 cup brandy 
1 teaspoon salt 
1 teaspoon pepper 
1/2 teaspoon thyme 
3-4 sprigs parsley 

1 bay leaf 

2 tablespoons salad oil 


4 cloves garlic, crushed 
2 large onions chopped 
4 rounded tablespoons 
flour 

1 tablespoon tomato paste 
1 cup bouillon 
24 small white onions 
1 pound mushroom caps 


Marinate beef 2-3 hours in the wine, brandy, oil, 
salt, pepper, thyme, parsley, and bay leaf. Turn 
occasionally. Drain, reserving marinade, removing 
parsley and bay leaf. Pat meat dry. Heat 3 table¬ 
spoons butter in heavy skillet. Brown the meat 
quickly on all sides. Remove meat to casserole. 

Add 2 tablespoons of butter and saute the garlic, 
chopped onions, and carrots until lightly browned. 
Blend in flour and tomato paste. Add marinade and 
bouillon. Stir until mixture comes to Q a boil. 

Pour over meat. Cover and cook in 350° oven for 
2% hours. Heat 1 tablespoon butter in skillet and 
saute white onions 'til golden. Remove. Add mush¬ 
room caps and saute for 2 minutes. Place on top of 
casserole and bake for 10 minutes more. Serves 6-8. 


Ms. George Henderson (Barbara) 


FRENCH BEEF STEW 


3 pounds stew meat 
1 number 2 can tomatoes 

1 small can tiny peas, 

juice included 

2 large carrots, diced 
6-7 small boiling onions 
4-6 tablespoons minute 

tapioca 


1 tablespoon brown sugar 
1 bay leaf 
1/2 cup white wine 
pepper 

1 teaspoon Kitchen 
Bouquet 
salt 


Cook meat until tender. Mix all ingredients to¬ 
gether. Put in Dutch oven. Bake covered at 250° 
6-7 hours. About 2 hours before done add 2 large 
potatoes, cut into bite-size pieces. Serve. 


Ms. Richard Drisko (Dusty) 
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MIROTON OF BEEF 


left-over roast beef 
2 medium onions, chopped 
fine 

1 tablespoon butter 
1 teaspoon red wine 
vinegar 

1 tablespoon flour, mixed 
with pinch of powdered 
thyme 


6 ounces beef bouillon 
or consomme 
4 ounces dry red wine 
1 teaspoon tomato puree 
1 teaspoon chopped 
pars ley 

salt and pepper to taste 
1 small can sliced 
mushrooms, drained 


Saute onions in butter until evenly browned. 
Sprinkle vinegar over the onions, then the flour 
and thyme mixture. Stir until mixture is thor¬ 
oughly blended, then add bouillon and wine. Con¬ 
tinue to stir until mixture is smooth. Blend in 
remaining ingredients. Let mixture cook for 2 or 
3 minutes, then place in the sauce medium-thin 
slices of cooked roast beef and spoon sauce over 
the slices. Cover skillet and simmer for about 
5 minutes. Serve with rice, noodles, or mashed 
potatoes. 

Ms. George Fraser (Phoebe) 


KHORESH-eh LUBIA 
A stew from Iran 


2 pounds or more of beef, 
washed & cut into bite- 
size pieces 

2 teaspoons butter or oil 
2 cups water 
1 large can tomatoes 

1 small can tomato paste 

2 cans green beans, drained 


1 teaspoon tumeric 
1/4 teaspoon pepper 
1/2 teaspoon cinnamon 
1 teaspoon saffron water 
made by dissolving a 
tiny pinch of saffron 
in hot water 
3 cups water 


Cook meat, oil, and 2 cups water together until 
water cooks away and meat browns. Add tomatoes, 
spices, salt to taste, and 3 cups water. Cook to 
a thick consistency over low heat, about 2-3 hours. 
Add green beans to heat. Serve over rice. Serves 6. 


Ms. Donald Secrest (Camilla) 
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SHERRIED BEEF 

3 pounds lean beef (Pike's 1 envelope onion soup 
Peak cut) cut into 1- mix 

inch cubes 1 can mushroom soup 

3/4 cup Sherry wine 1 bay leaf 

Place soup, dry onion soup mix and wine in heavy 
baking pan. Heat and stir until smooth. Add meat 
(unbrowned) and bay leaf. Cover and cook in slow 
oven (250°) 3 hours. Serve with fluffy white rice 
or beef rice-a-roni with a crisp garden salad and 
french bread. 

Put it in the oven, accompany your guests to the 
football game, and be assured that you will come 
home to a gourmet feast for six! 

Ms. Dale Heckendorn (Mary) 

BEEF ROLLS 

6 thin large slices top 3 tablespoons sour cream 
round, cut less than 1/2 pound finely chopped 
1/4 inch thick, mushrooms 

trimmed well 1 tablespoon butter or 

1/2 cup Burgundy wine margarine 

1/4 teaspoon salt 
dash of pepper 

A slice of onion with small cube of rye bread may 
be substituted for mushroom and sour cream filling. 
This filling is from an old Polish recipe. 

Saute mushrooms in margarine. Add salt and pepper 
and sour cream. Simmer 2 minutes, cool. Place 
about 1 tablespoon mushroom filling on each slice 
of beef. Fold meat around filling, securing with 
toothpicks. Place rolls in a pan with the w^ne 
and bake covered for about 30 minutes at 350 then 
uncover and bake 30 more minutes. Do not dry out 
meat. Serves 6. 

A beautiful main dish served with parsley potatoes. 

Ms. Leon W. Zelby (Rachel) 
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SHABU-SHABU 
Japanese Meat Fondue 

2^-3 pounds club steak or 2 cans (8% ounces) 

standing rib without Shirataki (optional) 

bone, sliced paper thin 6 chicken bouillon cubes 
5 large mushrooms 5 ounces spinach 

8 leaves Chinese cabbage 

Make 6 cups chicken soup with bouillon cubes. 

Heat soup hot before pouring into shabu-shabu pot 
(or deep electric pot). Slice mushrooms. Cook 
cabbage, spinach, and shirataki separately in 
boiling water for few minutes. Drain. Cut cab¬ 
bage leaves 1 inch thick. Arrange meat on indi¬ 
vidual plates; vegetables on large plate. Cook 
meat and vegetables in hot soup until done to 
taste. Dip in sauce and eat. Serves 4. 

Sauce : 

1 tablespoon grated soy sauce 

fresh ginger Accent 

2 green onions, chopped lemon juice 

Ms. Takas hi Yoshida (Keiko) 
SHERRIED HAMBURGER 


4 slices bacon 
1 medium onion, minced 
1 clove garlic, minced 
1/4 cup herb stuffing mix 
1 pound hamburger 
1/2 cup dry Sherry 


1 e gg 

1/4 teaspoon pepper and 
oregano 

1 small can sliced 
mushrooms 

1 can cream mushroom soup 


Brown bacon and set aside. Saute onions and gar¬ 
lic. Add crumbs and cook a few minutes. Mix with 
beef, egg, and seasonings. Shape into 12 balls 
and brown on all sides. Put into casserole. Mix 
mushrooms, mushroom soup, and Sherry and pour on 
top. Crumble ^acon on top. Bake uncovered 45 
minutes at 375 . This casserole freezes well, 
either before or after cooking. Serve with rice 
or potatoes. The sauce makes delicious gravy. 


Ms. Lazar Greenfield (Sharon) 
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SAUERBRATEN MEAT BALLS 


SAUCE: 

1 cup water 

2 teaspoons vinegar 
2 teaspoons catsup 

1 teaspoon brown sugar 
6 gingersnaps, crushed 
1/2 teaspoon salt 
8 peppercorns 
1 bay leaf, crumbled 
1/3 cup raisins 


MEAT BALLS: 

1 pound ground beef 
1 teaspoon salt 
dash pepper 
1/4 cup instant minced 
onion 

1/4 cup fine dry bread 
crumbs 

2/3 cup evaporated milk 
salad oil or butter 


Combine all sauce ingredients; mix vigorously. 
Combine meat ball ingredients thoroughly; shape 
into cocktail size meat balls. Brown evenly in 
oil in a large skillet. Stir in sauce gently but 
thoroughly; bring to a boil. Cover tightly; 
reduce heat. Cook 10 minutes; stir. Cover and 
simmer 15 minutes, or until meat is done. Serve 
in a chafing dish. Yield 24-30 small meatballs. 
It's great for anything from cocktail party to 
buffet dinner. 

Ms. Leslie Woelflin (Ann) 


MRS. JAY'S MEAT LOAF 

2 pounds ground beef 1 number 2 can stewed 

2 teaspoons salt tomatoes 

1/3 cup minute tapioca 2 tablespoons minced 

onions 

1/2 teaspoon pepper 

Combine all ingredients (may be mixed with hands 
as Mrs. Jay did) and press ^nto loaf pan. Bake 
for one hour at 400° or 325 for several hours if 
you plan to be out of the house. 

Ms. Dan Macer (Eugenia) 
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TOPSY TURVY PIE 


1 pound ground lean beef 
1/2 cup chopped onion 
1/4 cup chopped green 
pepper 


8 ounce can tomato 
sauce 

1/4 cup water 
1 teaspoon salt 
1 teaspoon chili powder 


Brown meat in a little olive oil. Mix other 
ingredients well and place in 10 inch pie dish. 
Top with dough made of 2 cups of Bisquick made 
with 4 tablespoons of butter And 1/2 cup of milk. 
Bake at 425 for 15-20 minutes. 


Ms. John Ezell (Jean) 


KOSHER-STYLE STUFFED CABBAGE 


1 medium head cabbage 
1^.pounds lean ground 
beef 

1 large can tomato sauce 
(1 pound can) 

2/3 cup quick rice 

1 egg 

2 tablespoons wheat germ, 
optional 


1 teaspoon salt 
1 cup water 
2/3 cup raisins 
1 tablespoon brown sugar 

1 tablespoon lemon juice 

2 teaspoons salad oil• 


Gut out core of cabbage and simmer in enough water 
to cover until leaves are pliable, about 20 min¬ 
utes. Meanwhile combine beef, egg, rice, salt, 
wheat germ, 1/3 can tomato sauce and 1/3 cup of 
water. Mix well. Drain cabbage. Place rounded 
tablespoon of meat mixture on each leaf and wrap, 
envelope-style. Brown rolls slowly in oil, flap- 
side of roll down first. When rolls are lightly 
browned add remaining tomato sauce, water, raisins, 
brown sugar, and lemon juice. Bring to boil, 
simmer slowly for about 1 hour. Serve warm, with 
optional dollop of sour cream. 


Ms. Steven Fishkin (Anne) 
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MEATBALLS IN RED WINE 

1/4 teaspoon allspice 
1 teaspoon salt 
1/4 cup salad oil 
3 tablespoons flour 
\\ cups water 

1 cup red wine 

2 bouillon cubes 
1 teaspoon sugar 

1. Combine: meat, crumbs, onion, cornstarch, 
allspice, egg, and cream. Form into small balls, 
28-30. Brown meatballs in salad oil, transfer to 
a plate. 

2. Stir flour into oil remaining in skillet, add 
water, wine, bouillon cubes, sugar. Salt and 
pepper to taste. Cook and stir until smooth, add 
meatballs and simmer for 30 minutes. Serves 6 
generously. These can be refrigerated for several 
days. Also freeze well. 

Ms. Leonard Eliel (Marjorie) 

PARTY MEATBALLS 

\\ pounds ground beef 1/8 teaspoon pepper 
1/2 cup raw rolled oats 1/2 cup grated Parmesan 
1 tablespoon chopped cheese 

parsley 2 beaten eggs 

1/2 teaspoon salt 

Combine and shape into balls. Brown in hot butter. 
SAUCE: 

1 pound can tomatoes 1 teaspoon salt 

1 clove minced garlic 1/8 teaspoon pepper 

1 6 ounce can tomato 1^ teaspoons oregano 

paste 

Combine ingredients, pour over meatballs. Simmer 
gently ONLY 30 minutes. Serve in chafing dish. 

This is my most treasured recipe. I serve it 
at parties and also as a main dish for dinner or 
over spaghetti noodles. 

Ms. R. Glen Justice (Jerry) 


1 pound ground chuck 
1 cup dry bread crumbs 
1 small onion, minced 
1 teaspoon cornstarch 
1 egg, beaten 
3/4 cup light cream or 
half and half 
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GHASSAN'S EGGPLANT AND BEEF 


2 or 3 pounds cubed beef 
2 medium eggplants 
4 large onions, sliced 
into 1/4 inch rings 
2 303 cans tomatoes, 
drain and save liquid 
1 12 ounce can tomato 
paste 

juice of 1 or 2 lemons 


2 tablespoons salt 
1 teaspoon pepper 
1 teaspoon cumin 
4-6 cardamon seeds, 

discard shells 

3 tablespoons parsley 
1 tablespoon garlic 

powder 


Have ready: 

a large pan of hot oil or Crisco 
a large pan of bdiling, salted water 
3 large brown grocery bags to drain 
things on 

Heat oven to 400°. 

Sear beef cubes in hot oil. Drain. Lower heat 
and saute onions. Drain. While beef is browning, 
peel eggplants, cut in half lengthwise, lay cut 
side down, and cut into 1/2 inch slices. Drop 
into boiling water for 5 to 10 minutes, until 
translucent. Drain. 

Raise heat under oil, add more oil if needed, fry 
eggplant in oil until lightly browned on both 
sides. Drain. 

In a large, covered roaster pan, layer the meat, 
onions, eggplant, and tomatoes. Mix liquid from 
tomatoes, tomato paste, plus two cans or 
water, lemon juice, and seasonings. Pour over 
the meat and vegetables, cover and bake about 
3 hours at 450 , Serve over hot rice. Serves 
6-8. 


Ms. James Sims (Elizabeth) 
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EGGPLANT TRAY 


1 medium size eggplant, 
peeled and sliced into 
1/2 inch slices 
1 small can of tomato 
sauce, diluted with . 

1 can water 
1 10 ounce can tomato 
wedges 

1 pound ground beef 
3 potatoes, sliced thin 


1/2 teaspoon cinnamon 
1/4 teaspoon red pepper 
2 onions, sliced very 
thin 

salt and pepper to 
taste 


Peel and slice eggplant. Soak in cold, salted 
water, while preparing the meat. Saute ground 
beef in small amount of cooking oil, adding the 
cinnamon and red pepper. Put aside. 


In a 2 X 10 X 8 baking dish put one can tomato 
sauce mixed with an equal amount of water. 

Place slices of eggplant in sauce. On top of 
eggplant place a layer of thin sliced onions, 
then spread the drained ground beef as the next 
layer. Add the can of tomato wedges (canned or 
stewed tomatoes may be used). Then a layer of 
thin, sliced potatoes over the top. Season to 
taste. 

Cover with foil and bake at 400° for 1 hour. 

Remove foil during last 15 minutes, if you prefer 
the potatoes to be browned. Serves 4. 

We first tasted this dish when one of my husband's 
students from Bagdad came to our home and prepared 
it for us. My husband modified the original 
recipe and this is our version of the original 
Persian recipe. 


Ms. Ralph Clark (Virginia) 
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PANAMA STYLE JOHNNY MOSETTE 


Tie one clove garlic to thread. Cook with 
packages of wide noodles in salted water, 
garlic and drain noodles. 


Fry' one after the other: 
2 pounds ground beef 
1 cup chopped celery 
1 cup chopped green 
pepper 

1 cup chopped onions 


2 

Remove 

Add: 

1 can tomato soup 
1 can tomato paste 
1 can tomato sauce 
1 can Arturo sauce (or 
2 cans tomato paste) 

1 can mushrooms 
1 medium-sized bottle 
stuffed olives, and 
liquid 


Add noodles, mix well. Place in large buttered 
casserole. Cover top with grated cheese and bake 
slowly one hour. 


This recipe may be doubled, prepared ahead, and 
frozen. 


Ms. F.R. Brown (Cora-Le) 


TALLERINE 


1 garlic clove 
1 small package noodles 

1 large onion', diced, or 
several green onions 
(tops and bottoms) 

2 cups diced celery 

2 cups grated sharp cheese 
salt and pepper to taste 
Parmesan cheese 


2 teaspoons oregano 

1 pound ground meat, or 
more 

2 cans tomato sauce + 

1 cup water (or more) 
1/2 cup chopped ripe 
olives 

1 can whole kernel corn 
with juice 


Boil noodles in salted water. Brown meat in small 
amount of fat. Add onions, garlic, celery, salt, 
pepper, oregano, and cook about 10 minutes. Place 
noodles, drained, in large casserole. Add meat, 
onions, celery, garlic, tomato sauce and water, 
corn and juice, olives, grated cheese. Mix well. 
Top with Parmesan cheese. Cover. Cook 45 minutes 
in slow oven or until bubbly. 

Ms. James Hibdon (Mina) 
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COMPANY CASSEROLE 


1 pound hamburger 

2 8 ounce cans tomato 
sauce 

8 ounces noodles 
1 cup cottage cheese 
8 ounces cream cheese 


1/4 cup thick sour 
cream 

1/3 cup chopped green 
onions 

1 tablespoon chopped 
green pepper 

2 tablespoons melted 
butter 


Brown hamburger in a heavy skillet. Stir in 
tomato sauce, and season to taste. Boil noodles 
in salted water for 10 minutes. Drain. Combine 
cottage cheese, cream cheese, sour cream, onions, 
and green pepper. In a buttered 2 quart casserole 
spread half the noodles. Cover with cheese mix¬ 
ture, then cover this with the remaining noodles. 
Pour the melted butter over the noodles. Pat the 
hamburger sauce Q mixture on top. Bake in a mod¬ 
erate oven (350°) 20 to 30 minutes. Serve hot. 
Serves 6 generously. 


Ms. Michael H. Ivey (Mahla) 


RUSSIAN FLUFF 


1 cup cooked rice 
1 pound ground round 
steak or ground beef 
1/2 pound ground pork 
1 tablespoon butter 
1 small onion, diced 
1 number 2 can peas - 
use liquid 


1/2 green pepper 
1 number 2 can tomato 
soup 

1 cup mushrooms (or 
mushroom soup) 
break crumbs and butter 
or Ritz crackers 
salt and pepper to taste 


Browm meat, onion, and pepper in 1 tablespoon 
butter. Add all ingredients (except bread crumbs), 
put in casserole, sprinkle with bread crumbs and 
dot with butter (omit butter Q if you use Ritz 
crumbs). Bake 1 hour at 350 . 

Ms. James Geyer (Lael) 
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SPAGHETTI 

cooking oil 

2 cloves garlic, minced 
1 large onion, chopped 
1 large bell pepper, 
chopped 

salt and pepper to taste 
1 pound ground beef 
1/3 pound spaghetti 


CASSEROLE 

1 can tomato paste 

2 cans water 

1 teaspoon chili powder 
1 small bay leaf 
6 whole cloves 
1 4 ounce can mushrooms 
undrained 


Brown garlic and onion in cooking oil. Add ground 
beef, bell pepper, salt and pepper. Simmer 10 
minutes. Add tomato paste and water. Stir in 
chili powder, bay leaf, and cloves. Then add 
mushrooms with juice. Cover and simmer 30 minutes. 
Then remove bay leaf and cloves. Cook 1/3 pound 
spaghetti until done. Wash off starch. Combine 
with meat sauce. At this point it can be stored 
in the refrigerator up to 5 dags. Bake, without 
lid, in 3 quart casserole, 350 for 1 hour. 


Editor's note: 5 ounces cooked elbow macaroni may 
be substituted for the 1/3 pound spaghetti and the 
casserole sprinkled with one can grated cheese. 


Ms. Abraham Hoffman (Judi) 
Ms. Lee Teague (Jeanne) 


GREEN ENCHILADAS 


1 large can tomatoes, 
chopped 

1 can cream of mushroom 
soup 

1 can cream of celery soup 
1 small can green chilies 


1 pound ground beef 
1 medium onion, chopped 
salt and pepper 
1/2 pound American 
cheese, grated 
18 tortillas 


Blend first four ingredients in a blender. Fry 
ground meat with onion, season with salt and pepper. 
Add to soup mixture. Fry tortillas (dip in and out 
of hot oil quickly for soft tortillas). Layer in a 
large low baking dish: layer of tortillas, layer 
of soup mixture, sprinkle of cheese to cover. 

Repeat for 3 layers. Bake 45-60 minutes at 350 . 
Serves 10. 


Ms. Robert Lee Henderson (Bileta) 
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LASAGNA 


1 pound lasagna noodles 
3 quarts boiling water 

2 tablespoons salt 
1 tablespoon oil 

1 pound Ricotta cheese, 
plus 1 beaten egg 
1/2 pound Mozarella 
cheese 

1/2 cup grated Parmesan 
cheese 


Tomato Meat Sauce : 

1/4 cup minced onion 
2 cloves garlic, minced 
1/4 cup olive oil 
1 pound hamburger 
1 number 2% can tomatoes 

1 bay leaf 

16 ounces, tomato sauce 
4 teaspoons salt 
1/4 teaspoon paprika 

2 cups water 

1 teaspoon sugar 


Cook lasagna in boiling water and salt about 20 
minutes, until tender, stirring frequently. 

Drain; mix with oil. Arrange in large shallow 
baking dish making three layers of each: lasagna, 
ricotta, mozarella, meat sauce, and grated cheese. 


Tomato Meat Sauce : Brown onion and garlic lightly 
in oil in large saucepan. Add meat, brown. Add 
remaining ingredients and cook uncovered at low 
heat for to 2 hours. Bake at 350° for 1 hour. 


Ms. Gerald Ruffin (Marynette) 
BEEF AND WILD RICE CASSEROLE 


3 teaspoons chopped onion 
1 pound ground beef 
2/3 cup cooked wild rice 
1 can mushroom soup 
1 can cream of chicken 
soup 

1/2 can water 


1/2 teaspoon salt 
1/4 teaspoon garlic 
salt 

1/4 teaspoon celery 
salt 

1/4 teaspoon onion salt 
1 can mushrooms 
Parmesan cheese 


Saute onion in butter; add ground beef and brown. 
Combine all ingredients in a casserole. Cover, 
top with Parmesan cheese and bake 1 hour at 350°. 


Ms. F. L. Rose (Jo) 
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BEEF 'N BEAN BAKE 

6 slices of bacon 1*pound can lima beans, 

1 large onion, sliced drained 

1 pound ground chuck 2 tablespoons brown sugar 

1 can tomato soup \\ teaspoons salt 

1/4 teaspoon pepper 

Pre-heat oven to 350°. 

(1) Saute bacon to almost crisp; remove bacon; 
saute onion until golden; add meat and brown. 

Remove from heat, stir in soup and beans, brown 
sugar, salt, pepper. 

(2) Transfer to 1^ quart casserole, lay bacon on 
top, and bake 25 minutes, until heated through. 
Serves 3 or 4. 

Ms. Howard W. Day (Johanna) 
BURGER BURGOO IN A KETTLE 

4 pounds of ground beef 1/4 teaspoon pepper 

2 large onions, chopped 1/4 teaspoon marjoram 

2 cups diced celery 2 large cans mixed 

2 cloves garlic, minced vegetable juice (V-8) 

2 tablespoons sugar 2 cups rice, uncooked, 

or mixed vegetables 

1. Brown meat shaped into large (2) patties. 

Then break into chunks; remove. 

2. Saute onions, celery, and garlic in drippings 
in same pan-, stirring often, until soft. 

3. Combine sugar, salt, pepper, marjoram, and 
mixed vegetable juices in large kettle; stir in 
browned meat and onion mixture. 

4. Heat to boiling; stir in rice; cover. Simmer, 
stirring often, 45 minutes, or until rice is 
tender. Makes 12 servings. 

It is great for a large family. It is also a 
money saver. 

Ms. Thomas Nolan (Mae Frances) 
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MESAGA 


1 pound ground beef 

2 pounds eggplant peeled, 
sliced 1/2 inch thick, 
and fried lightly in oil. 

1 onion, chopped fine 
1/2 cup raisins 


1 teaspoon salt 
1/2 teaspoon pepper 

1 cup grated sharp 
cheddar cheese 

2 cups tomato juice 


Brown meat and onion. Add salt, pepper, and 
tomato juice. Cook very slowly. Add 1/2 cup 
raisins. Layer eggplant and meat sauce. Put 
graced cheese on top. Bake 15-20 minutes at 
350 . Serve with rice. 


This recipe is from Assyit, Egypt by a very 
good Egyptian cook named Hafney. 

Ms. Charles Harp (Ona Marie) 

NOODLES MARMADUKE 


1/2 stick butter 

1/4 cup chopped onion 

1 minced clove garlic 

2 3 ounce cans sliced 
mushrooms, drained 

1 pound lean ground 
chuck 

3 tablespoons Burgundy 
or Sherry wine 


3 tablespoons lemon 
juice 

1 can beef consomme 
1 teaspoon salt 
1/4 teaspoon pepper 
1/4 pound medium-size 
noodles 

1 cup sour cream 
parsley 


Saute onions, garlic, mushrooms in butter until 
lightly brown. Add meat, stir until, no longer 
red. Drain off grease. Stir in wine, lemon 
juice, consomme, salt, pepper. Simmer uncovered 
for 15 minutes. Add uncooked noodles, stir, and 
cook about 10 minutes or until noodles are tender. 
Mix in sour cream, heat quickly. Put mixture into 
2 quart casgerole. Sprinkle top with parsley. 

Heat in 325 oven. Serves 6. May be made ahead 
and reheated. • 

Ms. A. N. Tuttle, Jr. (Betty) 
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BEEF STROGANOFF 
A night before recipe. 


Meats 


1 ounce package European 
dried mushrooms, 
optional 

2 pounds very best filet 
of beef, trimmed of fat 

1/4 pound butter 

1/4 cup cognac 

6 large fresh mushrooms, 
sliced thin 

2 cloves garlic, minced 
very fine 


1/2 teaspoon powdered 
mushrooms, optional 
1/4 cup beef stock 
1 tablespoon tomato 
paste 

1/4 teaspoon Maggi 
liquid seasoning, 
optional 

3 tablespoons flour 
\\ cups sour cream 
1/4 cup fresh chopped 
dill, optional 


Night before: 

1. Pour 1 cup boiling water over dried mushrooms 
and let soak for 1 hour. Remove mushrooms, 
reserving stock, and chop very fine. 

2. Cut filet into thin strips 1/4" by 2" by 1". 

3. Melt half the butter in heavy skillet over 
medium heat. When all melted and sizzling, brown 
the strips of filet in butter on both sides (about 
a minute each side), handling the meat with tongs 
or spatula, but not piercing it with a fork. It 
is best to do only a few pieces at a time. Remove 
meat to covered container and refrigerate over¬ 
night. Reserve cooking butter. 

4. Add cognac to butter in which meat was cooked, 
and simmer 2 minutes over low flame. Add remain¬ 
ing butter, melt it, then add fresh mushrooms and 
let cook very gently for 3 minutes. Add garlic. 
Add chopped dried mushrooms, simmer another 2 
minutes. 

5. Turn off flame and add beef stock, half the 
reserved mushroom stock (save rest), the dried 
mushroom powder, tomato paste, Maggi, and flour. 

6. Turn flame back on (medium) and stir slowly 
until sauce thickens without boiling. 
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BEEF STROGANOFF (cont'd) 

7. Now beat in sour cream, a little at a time, 
being, very careful not to allow sauce to boil. 
Finally, add dill. 

8. Remove sauce to covered container and refrig¬ 
erate overnight. 

Just before serving: 

1. Best way to warm this dish is with a chafing 
dish, but top of double boiler over simmering 
water will do. Heat sauce over water until steam¬ 
ing hot but not boiling. Stir well to make smooth. 
If too liquid, stir in a little more flour; if too 
thick, add some remaining mushroom stock. 

2. When sauce is hot, put in meat, and let meat 
heat in sauce without increasing flame. 

3. Serve direct from chafing dish, or, for formal 
service, transfer to warm platter just before 
passing. Serves 6. 


Ms. T. W. Violett (Leota) 


JIFFY STROGANOFF 


3 cubed steaks, cut in 
strips 

1 medium onion, sliced 
1 clove garlic 
1 can mushroom soup 


1 cup sour cream 

2 tablespoons catsup 

2 teaspoons Worcester¬ 
shire Sauce 
1 3 ounce can sliced 
mushrooms 


Brown meat in small amount of fat in skillet, add 
onion and garlic.. Cook until just tender. Add 
remaining ingredients and heat through. Serve 
over hot noodles or rice. Serves 4. 


A different quick dish for a busy day. 

Ms. Stan Neely 
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LAMB CHOPS A'LA ESTHER 


6 thick lamb chops 
6 carrots, diced 
6 stalks celery, diced 

1 green pepper 

2 teaspoons flour 


3/4 cup orange juice 
3/4 cup Burgundy 
6 dried rosemary leaves 


Brown the chops in fat; put them in a Dutch oven 
or covered casserole, and cover them with the 
diced carrots and celery, and half the'green 
pepper, chopped. Saute the rest of the pepper in 
the fat where chops were browned; blend in the 
flour; slowly add the orange juice, wine, and 
rosemary. Let the sauce simmer-a few minutes, 
then pour over Q the chops. Cover and cook in a 
slow oven (300 ) for two hours. 


This recipe was given me by a former student of 
my husband some twenty years ago. 

Ms. W. A. Willibrand (Rosa) * 


MARINATED ROAST LAMB 
(Arrosto D'Agnello All'Aretina) 

leg of lamb ground peppercorns ‘ 

3 tablespoons olive oil salt 

1 tablespoon red wine clove of garlic 

vinegar branch of rosemary 

Rub a leg of lamb with some salt and ground pepper¬ 
corns, lay it in an earthenware crock, and pour 
over it the olive oil and vinegar. Prick the fat 
on the leg here and there with the point of a 
knife and leave it for several hours, turning it 
from time to time. After no less than four hours, 
put it in a roasting pan with thg rosemary, gar¬ 
lic, and marinade. Roast at 350 u for an hour and 
a half, basting occasionally. Serve with potato 
puree and young green peas. 

Ms. Roy Pearcy (Christine) 
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HAM SQUARES 


1 3/4 pound ground 
smoked ham 

1/4 pound ground sausage 
3/4 cup bread crumbs 
1/3 cup chopped onion 


2 beaten eggs 
1 cup milk 

1 can of whole cran¬ 
berry sauce 

1/2 cup light corn syrup 


Combine ham, sausage, bread crumbs, onion, eggs, 
and milk and place in 8 X 12 Pyrex dish. Combine 
cranberry sauce and cgrn syrup and place over meat 
mixture. Bake at 350° for \\ hours. 

Ms. Dan Gibbens (Carol) 


HAM BALLS WITH RAISIN SAUCE 


1 pound ground ham 
1/2 pound ground fresh 
lean pork 
3/4 cup milk 
1/2 cup quick oats 


1 egg beaten 

2 teaspoons prepared 
horseradish 

1/2 teaspoon salt 
dash of pepper 


Mix and shape into balls (using a 1/3 cup measure, 
the yield will be 12 to 13 balls). Place in 
shallow baking dish, cover with sauce: 

Sauce: 

1 tablespoon cornstarch 1/2 cup brown sugar 

3/4 cup cold water 1/2 cup seedless 

2 tablespoons lemon juice raisins, dark or 

2 tablespoons vinegar white 


Mix all ingredients in a sauce pan and bring to 
boil over direct heat, stirring constantly. Pour 
over the ham balls and bake in 350 oven 45 min¬ 
utes to 1 hour. 


This is a versatile meat dish that may be served 
at a brunch, a luncheon, or a buffet supper. 

Ms. Laurance S. Reid (Mary) 
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HAM LOAF 


1% pounds ground smoked 
ham 

3/4 pound ground pork 
(better if smoked) 

3/4 cup cracker crumbs 


1/2 cup milk 
1/8 teaspoon pepper 
8 maraschino cherries 
16 whole cloves 
2 eggs, slightly beaten 


Combine ham, pork, crumbs, eggs, milk, pepper, and 
mix well. Shape into ham shape - score with spoon 
handle. Bake in shallow roasting pan - on a trivet- 
moderate oven, 350° for one hour. Garnish with 
cherries, pegged with whole cloves. Baste with 
mustard sauce once or twice after one hour baking. 

Mustard Sauce: 

3/4 cup brown sugar 1/4 cup water 

teaspoon prepared 1/4 cup wine vinegar 

mustard 

Combine ingredients and heat. Simmer for 10 min¬ 
utes and pour over ham loaf. Bake for 30 minutes 
more. 


Ms. Frank Bertalan (Helen) 
KAY'S HAM LOAF-for a crowd 


2 pounds ground cured ham 
2 pounds ground pork 

2 pounds ground beef 

3 cans cream of celery 
soup 

6 eggs 

4 cups bread crumbs 


1 teaspoon salt 
1 teaspoon pepper 
1/2 cup green pepper, 
chopped 

1/2 cup chopped onion 
1 tablespoon Worcester¬ 
shire Sauce 


Mix well and make into individual loaves in large 
baking pan. (Should make about 24). Depress tops 
of loaves with bowl or spoon and garnish with 
catsup, thinned slightly with water and sgasoned 
with horseradish. Bake for 1 hour in 350° oven. 


Ms. Gene Braught (Kay) 


89 



The University Cookbook 


HOLIDAY HAM SLICES TUTTI FRUITTI 


2 one inch thick ham 
steaks 

1 cup drained, crushed 
pineapple 

1 cup mixed, chopped 
fruit (light raisins, 
maraschino cherries, 
cooked prunes) 


1 cup brown sugar 
1/4 cup pecan halves 
1/2 cup maraschino 

cherries and mandarin 
orange sections 


Combine crushed pineapple with mixed chopped 
fruit and half the brown sugar. Spread half mix¬ 
ture over 1 ham steak and top with other steak, 
sandwich fashion. Place ham steak on cookie sheet 
on ^arge heavy sheet of foil. Wrap loosely. Bake 
400 for 45 minutes. Remove from oven and baste 
with fat drippings and remaining fruits, nuts, etc. 
Return to oven for 20 minutes. 


Nice for festive occasions. 


Ms. Bob Carrell (Sue) 


CALAVACITAS 


2 pounds pork steak, cut 
into bite-size pieces 
2 cups water 
2 teaspoons salt 
4 cups squash (4 medium) 

1 tablespoon chili powder 


1 pound fresh tomatoes, 
quartered 

4 cups fresh corn, 3 
medium ears 

2 cups onions, sliced 


Place all ingredients in a large container. 
Simmer 2 to 3 hours, until vegetables are tender. 
Can be prepared hours ahead and reheated. 


Ms. Carl Nau (Lottie) 
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SPANISH PISTO 


1/4 cup olive oil 
1^-2 cups cooked ham 
(1 inch cubes) 

2 large Snanish onions, 
sliced (3 cups) 

2 cloves garlic, minced 
2 canned pimientos, diced 
2 cups unpared, cubed 
eggplant 


1 package frozen arti 
choke hearts 
(unthawed) 

1 can (1 pound) whole 
tomatoes, undrained 
1 % teaspoons salt 
1/8 teaspoon pepper 


Slowly heat olive oil in medium saucepan. Add 
ham; saute until lightly browned all over, about 
5 minutes. Add sliced onions, garlic, pimientos, 
and eggplant. Cook, stirring occasionally, over 
medium heat, until onions and garlic are tender 
but not browned, about 5 minutes. Add frozen 
artichoke hearts, undrained tomatoes, salt, and 
pepper. Cook covered until artichokes are tender 
and tomatoes have lost their shape, about 15 min¬ 
utes. Serves 6. 

Ms. C. W. Blissitt (Gail) 


HUNGARIAN STUFFED PEPPERS 

6 small or 4 medium green 1 teaspoon black pepper 
peppers 2 cans tomato soup 

2 pounds lean, fresh pork, 2 teaspoons sugar 
ground 1/2 cup sour cream 

1 handful raw rice 3/4 cup water 

2 teaspoons salt 

In a 2 quart casserole mix tomato soup, water, 
sugar, and sour cream. Cut off tops of peppers, 
remove seeds, save top to cover stuffing. Mix 
meat, rice, salt and pepper. Stuff peppers and 
place standing into casserole. From rest of meat 
form balls and also place into sauce. Cover. 

Bake at 350° for hours. Serve with boiled 
potatoes. 

Ms. J. Rudd Nielsen (Gertrude) 
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SWEET - SOUR PORK 


1 pound or less loin pork 
3/4 cup chicken soup 
1% tablespoons cornstarch 

1 clove garlic 

2 small bamboo shoots or 
1 small can bamboo 
shoots, optional 

2 dry mushrooms 
1/2 small onion 
5 carrots 

2 slices canned pineapple 
2 tablespoons green peas 

Additional cornstarch 
Oil for frying 


Marinade : 

1/2 table spoon soy 
sauce 

1/2 tablespoon Sake, 
white wine, or whiskey 
1 teaspoon juice from 
freshly grated ginger 

Sauce : 

1% tablespoons ketchup 
5-6 tablespoons sugar 
1 % tablespoons soy 
sauce 

1 tablespoon salt 

3-4 tablespoons vinegar 

Accent 


Cut pork into one inch cubes. Marinate in soy 
sauce, Sake, ginger juice for 30 minutes. Drain 
liquid. 

Dip meat in cornstarch and fry in hot oil until 
meat is light brown. 

Cut bamboo shoots in half, slice lengthwise. 

Reconstitute dry mushrooms in water, cut in half, 
then slice. 

Cut onion in eighths. 

Cut carrots 1/4 inch thick. Cook in boiling 
water and drain. 

In a large pan, heat 4 tablespoons of oil. Saute 
garlic, onion, mushrooms, bamboo shoots, and 
carrots. Add sauce ingredients and soup. Cook 
over moderate heat. When it starts to boil, mix 
in \\ tablespoons cornstarch which has been 
dissolved in water. Add vinegar. Combine fried 
pork, green peas, and pineapple, and mix. Serves 4. 


Ms. Takashi Yoshida (Keiko) 
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GERMAN STUFFED SPARERIBS 


2 spareribs, 3k pounds 
1 cup prunes 

1 cup diced pineapple 
4 apples 

2 tablespoons sugar 


2 tablespoons flour 
1/8 teaspoon cinnamon 
2 cups cooked macaroni 
salt and pepper to taste 


Soak prunes overnight and cut. Pare, core, and 
dice apples. Mix other ingredients. Put one rib 
in roaster, cover with filling, press other rij^ on 
top. Sear in hot oven. Cover and bake in 350 
oven, approximately 30 minutes per pound. 

Ms. William Maehl (Audrey) 


SOUTHERN PORK CHOPS IN MARSALA 

4 pork chops 4 strips red pepper 

4 slices each, tomato, 4 cups chopped celery 
onion, green pepper Marsala 

Brown chops slightly on both sides, and place half 
of the chopped celery in a casserole. Place a 
slice of onion, tomato, and peppers on each chop. 
Fill in the spaces between the chops with the rest 
of the chopped celery. Cover with dry Marsala, 
1-1^ cups. Bake in a moderate oven for 3 hours. 

Ms. W. T. Reid (Idalia) 


PORK CHOPS SUPREME 

lk inch pork chops brown sugar, salt, 

lemon and onion slices catsup 

Grease casserole. Salt both sides of pork chops 
and arrange in casserole. Top each pork chop 
with 1 slice of onion and 1 slice of lemon. 
Sprinkle each chop generously with brown sugar. 

Top each with 1 tablespoon catsup. Cover and bake 
2k hours at 350°. 

Margaret Olson 
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HAWAIIAN PORK (OR LAMB) CHOPS 


6 center cut pork or 
lamb chops 

2 cloves garlic, minced 
2 ounces soya sauce 
3-4 tablespoons sugar 


2 teaspoons ginger 
4 tablespoons ketchup 
2 tablespoons peanut 

butter; add to marinade 
just before broiling 


Mash garlic into chops. Combine marinade ingred¬ 
ients: soya sauce, sugar, ginger, and ketchup. 

Marinate chops for 6-8 hours. Broil or barbecue, 
basting with marinade. 


Ms. Steven M. Fishkin (Anne) 
SCALLOPED PORK CHOPS 


4 pork chops 
3-4 potatoes, thinly 
sliced 

flour, onion, salt, cheese, and milk as directed. 

Brown chops. Place a layer of potatoes in a deep 
casserole. Sprinkle with flour, onion, and salt. 
Add another layer of potatoes and again sprinkle 
with flour, onion, and salt. Place chops on top. 
Cover potatoes, to chops, with milk. Bake uncov-- 
ered for 1 hour, 325-350°. Add more milk if it 
becomes dry. Uncover the last 15 minutes and 
sprinkle grated cheese over top. Serves 4. 

Originated by my grandmother in Missouri. Good 
for bridge club or company because potatoes and 
meat are in one dish. 


Ms. James Pento (Maureen) 
HARVEST PORK CHOPS 

4 pork chops 1/2 cup orange juice 

1/2 cup ketchup 1/4 teaspoon salt 

Brown chops. Combine ketchup, orange juice, and 
salt and pour over chops. Cover. Bake 1 hour 
at 325 . Serves 4. 


Ms. James Pento (Maureen) 
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VEAL PAPRIKA 


1/4 pound bacon, diced 
3 pounds veal, round or 
cutlets 
flour 

1 cup sliced onions 
1 pound fresh mushrooms 
1 can beef bouillon 
\\ teaspoons salt 


1/2 teaspoon pepper 
2 tablespoons paprika 
(Hungarian is best) 
4 medium potatoes, 
sliced 

1 cup sour cream 
chopped parsley 


Fry bacon until crisp; remove. Flour veal (cut 
into fairly large pieces) and brown in bacon fat. 
Add onions and mushrooms. Cook slowly, about 10 
minutes, stirring often. Layer veal, potatoes, 
mushrooms, onions, salt, pepper, and paprika. 
Repeat. Cover and bake 375 for 1 \ to two hours. 
Just before serving, top with sour cream and 
sprinkle with bacon and parsley. Serves 6. 

Ms. Gus de Quevedo (Peggy) 


VEAL SCALLOPINE 

\\ pounds veal cutlets, 3 tablespoons margarine 
cut in thin pieces 1 teaspoon salt 

1/2 pound fresh mushrooms, dash of pepper 

sliced dash of garlic powder 

1 cup bouillon 1/4 cup water 

1/2 cup chopped onion 2 tablespoons flour 

1^ teaspoons oregano 2 tablespoons dry white 

leaves wine, optional 

Melt margarine in a skillet; brown veal and mush¬ 
rooms in margarine. Add onion, garlic, oregano, 
salt and pepper. Add bouillon. Cover and cook 
over low heat for 30 minutes or until veal is 
tender. Stir occasionally. Blend water into 
flour; gradually stir into sauce. Heat, stirring 
constantly, until thickened. Add wine; cook two 
minutes longer. Serves -5. Serve with noodles or 
buttered rice. 

Ms. Clyde E. Spruell 
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VEAL CASSEROLE 

2 pounds cubed veal 1 can cream of chicken 

1 cup chopped celery soup 

1 small onion, thinly 1 1/3 soup can of water, 
sliced approximately 

1/2 cup minute rice 1 teaspoon Worcester- 

1 can mushroom soup shire Sauce 

Cut lean veal into small cubes. Salt slightly 
flour and brown well in hot bacon grease. Place 
in bottom of 1 \ X 11^ Pyrex pan. Evenly‘distri¬ 
bute chopped celery and sliced onion over meat. 
Slowly stir the water into the mixed soups and’ 
add the Worcestershire Sauce. Pour this mixture 
over the meat. Sprinkle rice evenly over the top 
and presg it down lightly until moistened. Put 
into 300 oven and cook for 2 hours. Meat may be 
browned ahead of time and stored in refrigerator. 

Ms. W. E. Livezy (Martha) 

CREAMED SWEETBREAD PIE 

1 pound frozen or fresh 1 9-inch pie shell 

sweetbreads 3 tablespoons butter 

lemon juice or Sherry to 3 tablespoons flour 

tas te 1 cup peas 

Soak the frozen sweetbreads in cold water until 
thawed. Drop the cold sweetbreads into a sauce¬ 
pan with boiling, salted water and cook at low 
heat for about 30 minutes. When the sweetbreads 
have cooled, all covering tissues should be 
removed and the sweetbreads cut into half-inch 
size pieces. Make a Bechamel sauce out of the 
butter, flour, and about one cup of the broth. 

Add the sweetbreads and the peas to the sauce and 
season with lemon juice (or Sherry) and salt and 
white pepper. Bake the pie shell as directed on 
package and fill it with the creamed sweetbreads. 

Ms. Charles E. Beck (Ea) 
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VENISON LOAF 

1 pound venison, ground marrow 
3-4 slices day-old white 1 medium bay leaf 
bread (1-1/3 cups lk teaspoons salt 

loosely-packed crumbs) pepper 
3 tablespoons finely 1/4 to 1/2 teaspoon 

chopped celery marjoram, if desired. 

3 tablespoons butter teaspoons grated onion 

1 cup water 1 egg, slightly beaten 

Tear the slices of bread into small crumbs. Saute 
celery in butter for 5 minutes; add water, bay 
leaf and simmer 3 minutes. Discard bay leaf. 
Combine cooled liquid with crumbs; add meat, marrow 
and remaining ingredients. Mix thoroughly. Turn 

into a greased loaf pan 3-3/4 X 7-1/2, and bake 
in a moderate oven, 350 , for one hour. 5 to 6 
servings. 

This is a rich and tasteful substitute for me.at 
loaf and a favorite of our family. 

Ms. Neil B. Kimerer (Ellen) 
CHASSEUN (RABBIT) 

1 or 2 rabbits 4 to 5 tablespoons 

3 tablespoons flour tomato puree 

1 glass white wine, 6 to bouquet garni-fresh 

8 ounces herbs tied in small 

2 or 3 shallots bundle 

2 glasses water 

Brown rabbit until it gets a nice color. Add 
flour and shallots. When flour is browned, add 
wine and water. Then add bouquet garni, tomato 
puree, salt and pepper. Cover and simmer about 
40 minutes. Serve with fresh parsley and 
potatoes. 

Ms. Walter Dillard (Cleta) 
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MIXED GRILL: LAMB and CANADIAN BACON 

1/3 cup lemon juice 1/3 cup salad oil 

1 crushed garlic clove 4 lamb chops 
1 5? a y leaf 1/2 pound sliced 

3/4 teaspoon salt Canadian bacon 

1/4 teaspoon Tabasco 1/2 pound mushrooms, 

1/2 teaspoon dry mustard sliced in half 
1/4 teaspoon thyme 2 tomatoes, halved 

1 onion, sliced 

Combine lemon juice, garlic, bay leaf, salt, Tabasco, 
mustard, thyme, salad oil in shallow pan to make 
marinade. Add lamb chops and bacon to marinade; 
refrigerate at least one hour, turning meat often. 
When ready to cook, remove meat and place on grili 
or broiler. Broil 3 inches from heat until ten¬ 
der, 10-15 minutes, turning to brown evenly. 

While meat is cooking, add tomatoes, tfhions, and 
mushrooms to the marinade. After meat is browned 
and tender, add vegetables to grill and brush with 
remaining marinade or melted butter. Cook 5 min¬ 
utes or until heated and lightly browned. Serves 4. 

Ms. Shirley Lamberth 
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MUSTARD 

1 cup dry mustard 1 egg 

1 cup vinegar, cider pinch of salt 

1/2 cup sugar 

Mix dry mustard and vinegar and allow to set for 
two hours. Mix sugar and egg and add to mustard. 
Add salt. Cook 30 minutes in top of double boiler 
until thick. Cool. 


Ms. Don F. Robinson (Betty) 


HOT FRUIT CASSEROLE 


1 medium can sliced 
pineapple 

1 medium can peach halves 
1 sma 11 j ar apple rings 
1 medium can pear halves 
1 medium can apricot 
halves 


2 tablespoons flour 
1/2 cup brown sugar 
1 stick butter 
1 cup Sherry 


Drain the fruit very well . Arrange fruit in 
alternate layers in a medium deep casserole. 

In top of double boiler combine butter, sugar, 
flour, and Sherry. Cook, stirring over hot 
water until smooth and thick. Pour over fruit. 
Cover and let stand in refrigerator overnight. 
Before serving heat in 350 oven until hot and 
bubbly, 20 to 25 minutes. 


Ms. Martin Fitzpatrick 
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CURRY CHICKEN 

2 fryers, quartered 
6 tablespoons flour 
1/2 teaspoon salt 
1 teaspoon ground ginger 
6 tablespoons margarine 

Curry Glaze : 

6 slices bacon, diced 

1 medium onion, chopped 
(1/2 cup) 

2 tablespoons flour 
1 iar apples-apricots 

(baby food) 

1 tablespoon curry powder 2 tablespoons lemon 

2 tablespoons flaked juice 

coconut 

Make glaze : Fry bacon slowly in pan; stir in 
onion, saute until soft. Blend in flour, curry 
powder, sugar, salt, and steak sauce. Cook, stir¬ 
ring constantly, just until mixture bubbles; stir 
in remaining ingredients. Heat, stirring con¬ 
stantly to boiling, then simmer, uncovered, 15 
minutes or until thickened. Makes about 2 cups. 

Chicken ; 

•Cut away backbones and any small rib bones from 
chickens. Coat chicken with mixture of flour, 
salt, and ginger. Melt butter in large shallow 
roasting pan. Roll chicken in melted butter to 
coat well, then arrange, skin side up, in single o 
layer in pan. Bake, uncovered, in hot oven (400 ) 

20 minutes, or until starting to turn golden. 

Spoon about half of curry glaze on top of chicken 
to make a thick coating; bake 20 minutes. . Spoon 
on remaining glaze; bake 20 minutes longer, or 
until chicken is tender and browned. Arrange 
chicken around a mound of buttered hot rice on 
serving platter. Garnish with lemon cups filled 
with pepper relish. Makes 8 servings. 

Ms. Thomas Nolan (Mae Frances) 


1 teaspoon salt 
1 tablespoon sugar 

1 teaspoon bottled 
steak sauce 

2 beef-bouillon cubes 
1 cup water 
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ORANGE CHICKEN BOURBON 


4 large chicken breasts, 
skinned 

salt and freshly ground 
pepper 


1 6-ounce can orange 
juice concentrate 

2 tablespoons bourbon 

3 tablespoons butter 


Season chicken generously with salt and pepper. 
Brown in butter on both sides over medium heat. 
Reduce heat to low, add orange juice concentrate 
(thawed); cover and cook 20 minutes or until ten¬ 
der; stir sauce and spoon over chicken once or 
twice. Remove chicken to platter, keep warm. 
Reduce liquid in pan to consistency of heavy cream. 
Cook over high heat, stirring. Add bourbon, stir 
to blend, pour over chicken. Good served with 
buttered rice. 


Ms. Leonard R. Johnson (Jeanne) 


CHICKEN IN ORANGE SAUCE 


1 frying chicken cut in 
parts 

1 tablespoon oil 
11-ounce can mandarin 
oranges 

1/2 cup orange juice 
1/4 cup soy sauce 
1 teaspoon minced onion 


1 teaspoon vinegar 

1 teaspoon prepared 
mustard 

1/4 teaspoon garlic 
powder 

1/4 cup crushed pine¬ 
apple 

1 teaspoon cornstarch 


Saute chicken in oil, skin side down until brown, 
for 30 minutes. Pour sauce around chicken and 
cook covered 15 minutes. Stir and baste. Add 
oranges and cook 5 minutes. Serves 4. 


Ms. Sam Kirkpatrick (Pam) 


104 



Poultry 


CHICKEN KIEV 

4 medium chicken breasts flour 

1/2 cup chopped onion 2 eggs 

1/2 cup chopped parsley 1 cup bread crumbs 

1/4 pound butter 

Cut breasts lengthwise in half. Remove the skin 
and cut away the bone. Place each piece of 
chicken, boned side up, between 2 pieces of clear 
plastic wrap. Working out from center, pound 
with wood mallet to form cutlet not quite 1/4 inch 
thick. Peel off wrap. Sprinkle with salt. 

Measure 1 tablespoon each chopped green onion and 
parsley; sprinkle over cutlets. Cut a 1/4 pound 
stick of chilled butter in 8 pieces; place one 
piece at end of each cutlet. Roll meat as for 
jelly roll, tucking in sides. Press end to seal 
well. Dust each roll with flour and dip in 
beaten egg, then roll in fine dry bread crumbs. 
Chill thoroughly--at least ^ hour. Fry chicken 
rolls in deep, hot fat (340°) about 5 minutes or 
until golden brown. Serve with mushroom sauce and 
pass lemon wedges if desired. Serves 4-6. 

Ms. Davis Egli (Judy) 


KIKO MANN CHICKEN 


1/2 cup margarine 

1 cup Kiko Mann soy sauce 
dash garlic powder 

2 cups rice krispies, 
crushed 


4-5 chicken breasts, 
skinned, or 

whole chicken out into 
pieces 


Sprinkle chicken with garlic. Melt butter or mar¬ 
garine. Mix with soy sauce. Dip chicken in this 
mixture and roll in rice krispies. Bake ig but¬ 
tered dish uncovered for 20 minutes at 375 and at 
325° for 25-40 minutes more until tender. Use 
only Kiko Mann soy sauce as others are too salty. 
Makes a good main dish with other oriental type 
dishes. 

Ms. Alfred Last (Linda) 
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CHICKEN PAPRIKAS 


1 cut up chicken 
1 chopped onion 
1/2 green pepper, 
chopped 


1 tablespoon paprika 
1 cup sour cream 
1 tablespoon flour 
salt, pepper, and 
marjoram 


Brown lightly chicken pieces, onion, and pepper in 

2 tablespoons fat. Sprinkle with salt, pepper, 
and marjoram and paprika. Add enough water to 
cover chicken. Bring to gentle boil. Cover and 
let simmer an hour or until chicken is tender. 

Add 1 tablespoon flour to sour cream and blend 
until smooth. Just before serving, remove chicken 
and add sour cream mixture to pan gravy, stirring 
until blended. Serves 4. Serve with galuska--a 
dumpling. 

Galuska : 

3 cups flour 2 eggs 

1 teaspoon salt 1 cup water 


Mix flour, salt, eggs, and water. Beat until 
dough is smooth and wet. Boil 2 quarts salted 
water. With a teaspoon cut off little bits of 
dough and immerse in boiling water. Cook several 
minutes--dumplings will rise. Drain. Serve with 
chicken gravy. 

This is a Hungarian recipe given to me by my aunt. 

Ms. Robert Shields (Connie) 


MOO-GOO CHICKEN 


6 pieces tender chicken 
1/2 teaspoon salt 
1/2 teaspoon sugar 
1/2 teaspoon Accent 

2 teaspoons cornstarch 

3 tablespoons soya sauce 


1/2 pound fresh mushrooms, 
sliced 

1 tablespoon wine 

2 tablespoons vegetable 
oil 

1/2 cup water 


106 


(cont 1 d) 



Poultry 


MOO-GOO CHICKEN (Continued) 

Marinate chicken in a bowl with soya sauce, corn¬ 
starch, salt, wine, for 10-20 minutes. Heat oil in 
frying pan, saute chicken for a few minutes. Add 
water and marinade sauce used for the chicken. 

Wait 5 minutes, pour in the mushrooms. Cook at 
low heat for 15 minutes. Serves 4. 

Ms. Raymond Yeh 


CHINESE CHICKEN CASSEROLE 


1 can chop suey vege¬ 
tables, drained 
3 cups boned chicken 

1 can mushroom soup 
1/2 cup milk 

2 packages of Italian 
cut green beans 


1/3 cup onions, chopped 
1 cup water chestnuts 
(sliced) 

1 small can mushrooms 
1 can French fried 
onions 


Combine ingredients in a large casserole or a ^arge 
Pyrex baking dish. Cook for 45 minutes at 350 . 
During last 10 minutes, sprinkle the French fried 
onion rings over the top of dish. This recipe can 
be prepared ahead of time and either frozen or 
stored in the refrigerator for several days. 

Ms. Aubrey E. Stowers (Mary) 


CHICKEN VESVVIO 


1 whole disjointed 
chicken 

2 whole potatoes, cut 
lengthwise into 1/2 
inch strips 

1/2 cup olive oil 


1% cup chicken stock or 
chicken broth 
1/2 teaspoon oregano 
1 clove garlic, chopped 
1/2 cup sauterne 


Saute chicken and potatoes in olive oil until 
golden brown. Strain off oil. Pour over the 
chicken a mixture of the wine, chicken stocky 
oregano, and garlic. Cover and place in 425 oven 
for 20 minutes or until potatoes and chicken are 
tender. 


Ms. Robert Levinson (Janets 
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CHICKEN PECAN 


8 chicken breasts, 
skinned and boned 
1/2 cup margarine 
1 cup buttermilk 
1 egg slightly beaten 


1 cup flour 
1 cup ground pecans 
1 tablespoon salt 
1/8 teaspoon pepper 
1/2 cup pecan halves 


Melt margarine in shallow baking dish 13 X 9 X 2". 
Combine buttermilk and egg in shallow dish. Com¬ 
bine flour, ground pecans, paprika, salt, and 
pepper in another shallow dish. Dip chicken in 
buttermilk mixture, then in flour mixture. Place 
chicken pieces in melted margarine in baking dish. 
Then turn each piece, making sure each is well- 
coated with margarine. Place a few pecan halves 
on each chicken piece. Bake at 350° for hours 
or until tender and golden brown. Arrange pieces 
on platter. 

When Sir Desmond Heap, City Solicitor of London 
and Lady Heap were on the OU Campus, we served 
this special chicken dish. It is an adaptation 
of a recipe which won a National Chicken Cooking 
Contest. 


Ms. Lee Rodgers (Mary Joyce) 
CHICKEN IN WINE 

olive oil fryer, cut up 

6 large fresh mushrooms, 1 bottle white wine 

sliced salt to taste 

1 onion, sliced sliced green olives 

2 cloves garlic, minced 

Saute garlic, olives, onion, and mushrooms in 
olive oil in large or electric skillet until tender. 
Remove from oil and saute chicken on all sides 
until slightly golden. Cover with wine, add sau¬ 
teed onion mixture. Lower heat. Simmer until 
tender, adding more wine if necessary. Serve with 
rice pilaff. A variation can be made by substi¬ 
tuting red wine or even beer! 


Ms. W. Edward Dalton 
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CHICKEN BREASTS VERONIQUE 

3 whole chicken breasts 1/2 cup finely chopped 

1 cup cracker crumbs onion 

1/2 teaspoon salt 1/2 cup chicken stock 

1/4 teaspoon freshly or bouillon 

ground black pepper 1/2 cup dry white wine 

1/4 teaspoon dried 1/2 pound mushrooms, 

tarragon sliced 

7 tablespoons butter 2 cups seedless or 

1/4 cup finely chopped seeded green grapes 

onion 

Preheat oven to moderate (375 ). Remove the skin 
from the chicken breasts and halve them. Coat the 
pieces with the crumbs mixed with the salt, pepper, 
and tarragon. Brown the chicken on all sides in 

4 tablespoons of the butter in a skillet. Place 
the pieces in a single layer in a shallow baking 
pan. Add the onion to the butter left in the 
skillet and cook until tender. Pour in the stock 
and wine and bring to a boil. Pour around the 
chicken. Bake, uncovered, for 30 minutes. Saute 
the mushrooms in the remaining butter and add 
along with the grapes to the chicken. Bake for 
8-10 minutes longer. Serves 6. 

This is an improbable sounding combination, but 
delicious and festive for company. 

Ms. Roland Lehr (Karen) 
CHICKEN CACCIATORE 

1 2^-pound broiler 1/2 teaspoon salt 

2 cloves garlic, minced cayenne pepper 

1 8-ounce can tomato sauce pepper 

I cup water 

About 1 hour before, preheat broiler. Arrange 
chicken pieces skin-side down. Broil until brown, 
turning once, sprinkle garlic on and return to 
broiler for 1 minute. Put in pan, add rest of in¬ 
gredients . Cover and bake 30 minutes at 350 . 

Ms. Leonard Miller 


109 



The University Cookbook 


CHICKEN SUPREME 


3 chicken breasts, split 

4 chicken thighs 
olive or Wesson oil 
tops of spring onions, 

6, chopped 
1 cup cream 


juice of 1/4 lemon 
salt, pepper 
sprinkle of flour 
1 cup white wine 
water 


Brown chicken pieces in oil slowly. Sprinkle small 
amouiit of flour over chicken. Add chopped green 
tops of onion, salt, and pepper. Add 1/4 cup water, 
1/4 cup wine. Cover, let simmer, checking liquid. 
Allow to cook’down to small amount. Add 3/4 cup 
wine. Stir brown from bottom of pan. Add lemon. 

Add cream. Slosh back and forth to mix. Serve. 


Ms. S. C. Wilcox (Jean) 
HOT CHICKEN SALAD 


2 cups cubed chicken 
2 cups celery, chopped 
1/2 cup toasted almonds, 
slivered 

1 cup mayonnaise 


1/2 teaspoon salt 
2 teaspoons grated onion 
2 tablespoons lemon juice 
1 cup potato chips, 
crushed 


Mix ingredients, put in pie plate, cover with 
potato chips and bake 12-15 minutes at 450°. Do 
not overcook, and if preparing ahead, add mayon¬ 
naise just before baking. 

Editor's note: Delicious with 1/2 cup chopped 
green pepper and topped with Parmesan cheese. 

Ms. Wade Walker (Jean) 


PERUVIAN 

1 chicken 

1/2 cup cooking oil 

1/2 loaf bread 

1/2 cup Parmesan cheese 

2 large onions 

6 small potatoes 


CHICKEN 

2 large green peppers 

1 hot pepper or 1/2 
teaspoon cayenne 
pepper 

1 13-ounce can Carnation 
milk 

(Cont'd) 
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PERUVIAN CHICKEN (Continued) 

Boil chicken with potatoes and salt. Remove 
chicken from bone in strips. Break up bread and 
soak in milk to a mushy texture. Cook onions 
(diced) and peppers in cooking oil until tender 
but not brown. Add bread mixture stirring con¬ 
stantly. Then add chicken strips and two cups 
chicken broth. Top with Parmesan cheese and cook 
a few minutes longer. 

This recipe was given to me by a Peruvian student. 
The ingredients were altered to those available in 
our stores. We altered it to suit our taste. 

Matilda Holter 


WILD RICE CASSEROLE 


1^ cups wild rice 
4 cups water 
1 teaspoon salt 
1 pound bulk pork sausage 
1 teaspoon Worcestershire 
sauce 

1/4 cup margarine, melted 


1,3-ounce can mushrooms, 
undrained 

2 cans condensed cream 
of mushroom soup 

1^ cups day-old bread 
crumbs 

12 slices of turkey or 
chicken 


Early in day, wash rice in several lukewarm waters. 
In large saucepan bring water to boil, add salt, 
sprinkle rice on water so it does not stop boiling. 
Cover reduce heat; cook gently 30-40 minutes until 
rice is tender. Meanwhile in skillet, cook sausage 
untrl browned, breaking into bits; drain. Stir in 
mushrooms, soup, and Worcestershire. Lightly stir 
this mixture into cooked, drained rice. Spoon half 
of rice mixture into greased 12 X 12 X 2' baking 
dish. Arrange layer of turkey slices on top, then 
spoon rest of rice mixture on top. Refrigerate. 

To serve, mix crumbs with margarine, sprinkle ovei 
rice, making 1-inch border along edge of casserole. 
Bake’at 375° for 45 minutes or until golden brown. 
Serves 8. (A dear friend of mine, who was Mrs. 
Alaska in 1960, gave me this recipe. She insisted 
this dish was the main reason she won the title.) 

Ms. William Dunsworth (Nita) 
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CHICKEN AMBASSADOR 


6-8 large chicken breasts 
(1 per person) 

1 tablespoon salt 
1 teaspoon poultry 
seasoning 
paprika 


1/2 cup melted butter 

1 can beef consomme 
1/2 cup Sherry 

1/2 pound fresh mush¬ 
rooms 

2 10-ounce cans arti¬ 
choke hearts 


Season chicken with salt, poultry seasoning and 
sprinkle with paprika. Spread out in roasting 
pan, skin side up. Baste with combined melted 
butter and consomme. Bake in 325° oven for at 
least 1 hour, basting every 20 minutes; add Sherry 
to pan drippings and keep on baking and basting 
tor 1/2 hour longer. Saute the sliced, fresh 
mushrooms. When ready to serve, remove chicken 
breasts to heated platter and combine drippings in 
pan with mushrooms and artichokes. Heat thoroughly 
and pour sauce over chicken. Serve at once 
Serves 6. 


Ms. Harris Riley, Jr. (Peg) 
CHICKEN SPAGHETTI 

1 bunch celery, chopped 

1 clove garlic, chopped 

2 No. 2 cans tomatoes 
1 can mushroom soup 
ripe olives 
cheese 

Boil hen until tender and bone. Boil spaghetti 
and drain. Saute in small amount of shortening 
the 2 onions, 1 whole green pepper, 1 bunch of 
celery, and 1 clove garlic. Mix 2 cans tomatoes 
soup, meat, spaghetti, and vegetables, pour in 
1 large casserole and add chopped olives to top 
Bake 1-g hours at 300 . Then add grated cheese 
Return to oven and bake for 30 minutes more. 

Ms. Norman Spears (LaNell) 


one hen 

2 packages of long 
spaghetti 

2 onions and 1 green 
pepper, chopped 
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CHICKEN CASSEROLE 


5-pound hen 
salt 

8-10 peppercorns 
1 cup chopped celery 
1/2 pound spaghetti 
1 green pepper, chopped 
1 onion, chopped 


1/2 cup flour 
1 pound fresh mushrooms 
1/2 pound American 
cheese, grated 
1/2 pound Old English 
cheese, grated 
1 can water chestnuts 
1/4 cup slivered almonds 


Cook hen with salt, peppercorns and chopped celery. 
Cool in broth. Grind skin and cut chicken in 
chunks. Cook 1/2 pound spaghetti and cool. Saute 
green pepper, onions, and mushrooms. Make white 
sauce with 1/2 cup flour and 1/2 cup chicken fat 
or butter. Add American and Old English cheese to 
white sauce. Mix all ingredients, then add 1 can 
water chestnuts, sliced Sprinkle slivered almonds 
over top and bake at 350 until brown and bubbly. 
Serves 8-12. 


Miss Mildred Andrews 


CHICKEN DIVAN 


2 10-ounce packages frozen 
broccoli spears 
8 chicken breasts (4 
doubles), boned 
2 cans condensed cream 
chicken soup 
1 cup mayonnaise 
1/8 teaspoon curry powder 
1 teaspoon lemon juice 


1/2 cup shredded 
cheddar cheese 
(2 ounces) 

1/2 cup soft bread 
crumbs 

1 tablespoon butter, 
melted 

salt, pepper, Accent 
slivered almonds 


Sprinkle chicken breasts with seasonings (salt, 
pepper, Accent); then bake 45 minutes or until 
done. Cook broccoli, drain, cool. Arrange in 
8 X 12' pan. Place chicken pieces which have been 
boned, on top of broccoli. Combine soup, mayon¬ 
naise, lemon juice, curry powder, and pour over 
chicken. Sprinkle with cheese. Top with crumbs 
which have been combined with melted better. 
Sprinkle almonds over top. Bake at 350 30 minutes. 

Serves 8. Ms. Burt Scanlan (LaVon) 
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JOE'S QUAIL 


4 tablespoons butter 
1 cup sliced mushrooms 
1/2 cup canned consomme 
(beef) 

1/2 cup claret wine 


6-8 quail 
salt and pepper 
juice and rind of one 
orange 

1/2 cup brandy 


Marinate quail in a little brandy. Dust with flour. 
Saute in butter until brown. Remove to casser¬ 

ole. Saute mushrooms in the drippings. Add con¬ 
somme, wine, orange rind, and about 1 tablespoon 
brandy. Stir to scrape the brown bits in the pan 
and pour over quail. Cook 350° for 15 minutes. 

Add juice and cook another 30 minutes. Serve with 
wild rice. 


Ms. Martin Fitzpatrick (Helen) 


RAGAN'S BELIEVE-IT-OR-NOT DELECTABLE DUCK 


3 Long Island ducklings, 
thawed 

2 packages Pepperidge 
Farm dressing 
1 stick butter 
1 tablespoon cinnamon 


1 tablespoon salt 

3 cups brown sugar 

4 tablespoons cloves 

1 tablespoon soya sauce 
1 tablespoon ginger 


Mix packages of dressing with 1% cups water and 
1 stick of butter. Do not add more water. Mix 
together 1 tablespoon cinnamon, 1 tablespoon salt, 
and rub on ghe outside of ducks. Bake ducks in 
oven at 350 . Mix in a saucepan 3 cups brown sugar, 
1 tablespoon cinnamon, 4 tablespoons cloves, 2 cups 
water, and boil into a syrup. Remove from fire and 
add 1 tablespoon soya sauce, 1 tablespoon ginger, 
and baste the ducks. Bake 3 hours. Baste about 
every 10 minutes. , Be sure duck is raised up in the 
pan so that it does not sit in its own grease. 


Ms. Tillman Ragan (Virginia) 
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CHICKEN LOAF 


1 4-pound chicken, 
cooked, diced 

2 cups fresh bread crumbs 
1 cup cooked rice 

(measure after cooking) 

Mix, adding eggs last. B 


Ik teaspoons salt 
1/8 cup chopped pimiento 
s 3 cups milk or chicken 

broth or half-and-half 
;) 4 eggs, well-beaten 

Bake 1 hour at 325°. 


Mushroom Sauce : 

1/4 cup butter or 
margarine 

1 medium can mushrooms, 
or 1/2 pound fresh 
mushrooms 

1 pint chicken broth 

1/4 cup flour 


1/4 cup cream 
1/8 teaspoon paprika 
1/2 tablespoon chopped 
celery 

1/2 teaspoon lemon juice 
salt to taste 


Saute mushrooms and celery in butter. Add flour, 
chicken broth, cream, and paprika, stirring con¬ 
stantly. Add salt and lemon juice. 


Ms. Ralph Bienfang (Bess) 


BAKEN CHICKEN 'N BUTTER 'N CREAM 


1/2 cup flour 
lk teaspoon salt 
1/2 teaspoon pepper 
1/2 teaspoon paprika 


1 3-pound fryer, cut up 
milk 

1/4 cup margarine 
1/2 cup non-fat dry 
powdered milk or 
Coffeemate 


Combine flour, salt, pepper, and paprika. Dip 
chicken in milk, coat well with flour mixture. 
Place chicken skin side up in long baking dish. 
Slice butter over chicken, sprigkle with paprika. 
Bake uncovered in hot oven (425 ) for 25 minutes. 
Mix dry milk or Coffeemate with Ik cups hot water; 
pour around chicken. Cover with foil and return 
to oven. Bake at 350° for 35 minutes or until 
chicken is tender. Serves 4. 

Ms. Claude Bloss 
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CHICKEN CASSOULET 

1 pound pinto beans 
1/2 pound diced bacon 
1/2 teaspoon savory 
1 grated garlic clove 
1 chopped large onion 
1/3 cup chopped celery 
salt to taste 
margarine 
paprika 

Wash beans. Soak overnight in water to cover. 
Reserve final soaking water and use in the cooking. 
Cook beans, water to cover, bacon, savory, garlic, 
onion, celery, and salt until soft. In margarine 
and paprika cook chicken breasts until brown. 

Cook l/2 pound smoked sausage links--if not pre¬ 
cooked kind. When beans are soft, add sausage, 
second chopped onion, tomato paste, parsley and 
wine; then tuck chicken down in beans. Cover and 
cook at 350 until chicken is cooked--about an hour. 
30 minutes before serving add 1 pound of smokie 
sausages, cut into fourths, put on top of casserole 
and leave uncovered. May be made the day before, 
heated through and when hot smokies added and 
allow 1/2 hour at 350°. 


Ms. Geoffrey Marshall (Mary) 


8-10 boned chicken 
breasts 

1/2 pound smoked sausage 

1 chopped onion 

1/2 cup tomato paste 

2 tablespoons parsley 
1 cup white wine 

1 pound smokies (sausage) 
cut in fourths 
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PAELLA 

1 tablespopn lemon juice 
1/8 teaspoon saffron 
1 cup uncooked rice 
16 large or jumbo shrimp, 
half-cooked 
1 pound hot sausage, 
cooked and drained 
1/2 cup cooked peas 
1-2 canned pimientos, 
cut up 

1 can clams in shell 
cups beef consomme 

Sprinkle chicken lightly with salt and paprika. 

In large skillet brown chicken on both sides in 
the oil. Push chicken to one side of skillet, add 
onion, green pepper, and garlic and cook 2-3 min¬ 
utes, stirring. Stir in tomato soup, consomme, 
lemon juice, saffron. Bring to boil, cover and 
simmer 20 minutes. Stir in rice, cover arid simmer 
30 minutes, stirring gently occasionally to pre¬ 
vent rice from sticking. Add shrimp, sausage, peas 
and pimientos. Heat. Heat clams in opened can in 
its juices in small saucepan of water (baby bottle 
fashion). Leave clams in shells, using to decorate. 
Makes 4-6 servings. Serve with a nice, heavy-bodied 
wine. Enjoy a delicious meal with love-- 

Ms. Luis Summers (Kay) 


PAELLA 

1 pound shrimp Cook together: 

2 cups cooked rice 1 can tomatoes 

mushrooms (optional) 1 cup chopped onion 

clams, mussels (optional) 1-2 cloves garlic 

1 piece chicken per person 1/2 teaspoon thyme 

1/2 teaspoon oregano 
Add 1 package frozen peas 

(cont 1 d) 


1 frying chicken, at 
least 3 pounds, cut up 
salt 
paprika 

3 tablespoons vegetable 
oil 

1/4 cup each chopped 

onion and chopped green 
pepper 

1 clove garlic, minced 
1 can condensed tomato 
soup 
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PAELLA (Cont'd) 

Lightly brown the chicken; set aside. Boil the 
shrimp; set aside. Have ready 2 cups cooked rice; 
add chicken and shrimp to hot sauce. Mix in rice 
and serve. Serves 8. 


Ms. Arnold F. Parr (Betty) 


FILLET OF SOLE VERONIQUE 


\\ pounds thawed, frozen 
sole fillets (perch can 
be used) 

1 teaspoon salt 
1/8 teaspoon pepper 
1 tablespoon butter 
1/4 cup chopped onion 
1 clove garlic 


1/2 cup dry white wine 
or chicken broth 
1 teaspoon lemon juice 
1/4 cup light cream 
1 egg yolk 

1 teaspoon flour 

2 cups fresh, seedless 
grapes 


Sprinkle fish with salt and pepper; roll up and 
fasten with toothpicks. Set aside. Melt butter 
in a 10-inch skillet; add onion and cook until 
tender. Spear garlic on a toothpick and add to 
skillet, along with the wine or chicken broth and 
lemon juice. Arrange fish in skillet. Cover and 
simmer five to ten minutes, or until fish flakes 
easily. Remove fish to a serving platter and keep 
warm. Discard garlic. Strain liquid in skillet; 
return it to the skillet. Combine cream and egg 
yolk; stir gradually into liquid in skillet. 
Sprinkle flour over liquid and stir to blend. Cook 
over medium heat, stirring constantly, until thick¬ 
ened and smooth. Add grapes and cook until grapes 
are heated. Pour sauce over fish; garnish with 
grape clusters. 


Ms. John Sokatch (Carol) 
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HALIBUT STEAKS AU VIN 


1 pound halibut steaks, 
thawed 

1/4 cup dry white wine 

salt 

pepper 


monosodium glutamate 
dried parsley flakes 
1/4 cup sliced almonds 
butter 


Place fresh or thawed fish on heavy duty foil in 
broiler pan, turning up edges of foil about 1 inch. 
Sprinkle with wine, salt, pepper, MSG, parsley, 
and almonds. Dot generously with butter. Place 
under broiler and broil for about 7-10 minutes, 
basting at least once with juices. Edges should 
be very well browned, fish should be flaky, but 
not too soft. Do not turn. Serve at once. 


Ms. C. W. Berenda (Ethel) 


GOLDEN FISH BAKE IN CREAM 


1 1-pound package frozen 
fish (cod, haddock 
fillets) 

2 tablespoons flour 
1 teaspoon salt 
1/8 teaspoon pepper 
1/2 cup milk 


1/2 cup coarse, soft 
bread crumbs 

2 tablespoons .butter or 
margarine 

1 tablespoon chopped 
parsley 

1 cup dairy sour cream 


Cut fish into serving size pieces; coat with flour, 
salt, pepper; arrange in baking dish; pgur milk 
over. Bake uncovered 45 minutes at 350 . Toast 
bread crumbs in butter. Stir parsley into sour 
cream; remove fish from oven, spoon cream over; 
top with bread crumbs. Then bake 10 minutes more; 
serve with peas, garnish with lemon slices. 
Approximately 6 servings. 

Ms. Howard W. Day (Johanna) 
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GRILLED FISH WITH OIL AND LEMON SAUCE 


For two pounds of fish: 

1 cup oil 
1 lemon (juice) 

1 teaspoon chopped 
parsley 


Sauce: 

1 teaspoon mustard 
1 teaspoon water 
1 teaspoon salt 


Grill fish. Beat well all ingredients and pour 
on grilled fish before serving. 

Good served with a white wine. 


Ms. Joakim G. Laguros (Vivian) 


CRAB SOUFFLE 


3 cans ( 1\ ounces) king 
crab 

1 can (4 ounces) sliced 
mushrooms 


1 layer sliced American 
cheese 

1 layer (8 slices) 
bread, buttered and 
trimmed 


Trim crusts and butter 8 slices of bread. Place 
buttered side up in greased dish. Cover with 
crab, mushrooms, and cheese. Then add: 

6 eggs, well-beaten 
1 quart milk 
6 tablespoons Sherry 

Mix well and pour slowly. QiV- 4 hours or over¬ 
night. Bake 45 minutes at 325°. Add buttered 
crumbs. Serves 8. 


Ms. Tom Broce (Barbara) 
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CRABMEAT CASSEROLE 


3 tablespoons butter 
1/4 cup chopped green 
pepper 

2 tablespoons flour 
1 can cream of mushroom 
soup 

1 cup milk 


dash pepper 

1-3/4 cup grated cheese 
1 cup crabmeat, canned 
or frozen 

buttered bread crumbs 
1/4 cup grated cheese 
paprika 


Cook green pepper in butter until tender, stir in 
flour. Combine soup, milk, and pepper; stir grad¬ 
ually into flour mixture. Cook until smooth and 
thick, stirring constantly. Add cheese and crab¬ 
meat and blend. Pour into buttered casserole. 

Top with remaining cheese and bread crumbs. Q 
Sprinkle with paprika. Bake 30 minutes at 350 . 
Serve over cooked rice. Serves 6. 


Ms. Stan Neely (Marilyn) 


SHRIMP AND CRABMEAT AU GRATIN 


1 pound shrimp 
1 can artichoke hearts 
1/4 cup margarine 
1/2 pound fresh mushrooms 

1 clove garlic 

2 tablespoons chopped 
shallots or green 
onion tops 

1/4 cup flour 

1/2 teaspoon pepper 


1 tablespoon dill 
3/4 cup milk 

1 package (8 ounces) 
sharp cheddar cheese, 
grated 

2/3 cup dry white wine 

2 cans crabmeat 

2 tablespoons seasoned 
bread 

1/2 tablespoon margarine 


Cook shrimp, drain. Saute mushrooms in 2 table¬ 
spoons margarine 5 minutes. Saute garlic and 
shallots in 2 tablespoons margarine 5 minutes. 

Stir in flour, pepper, dill, then milk. Bring to 
boil stirring. Remove from heat. Add one-half 
cheese, stir until melted, add wine. Combine in¬ 
gredients in 2 quart casserole. Add rest of gheese, 
sprinkle with crumbs. Bake 30 minutes at 375 . 

Makes 6 servings. 


Ms. G. Rainey Williams (Martha) 
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SHRIMP-CRAB CASSEROLE 


2 large onions 
3/4 cup chopped celery 
1 chopped green pepper 
1 can celery soup 

1 can mushroom soup 

2 cups light cream 

salt and pepper to taste 


2 cups cheddar cheese 
2 pounds crabmeat 

1 pound shrimp 
1/4 pound blanched 

almonds 

2 packages Uncle Ben's 
mixed rice 


Cook rice as directed on package. Saute onions, 
pepper and celery in butter until soft. Combine 
all ingredients in large greased casserole. (At 
this point, the casserole may be frozen). Bake 
30-40 minutes at 350°. 


Ms. Mary Esther Saxon 


SHRIMP AND ALMOND CASSEROLE 


2 pounds shrimp 

1 tablespoon lemon juice 

3 tablespoons salad oil 
3/4 cup uncooked rice 
1/4 cup each chopped 

onion and green pepper 
1/8 teaspoon each pepper 
and mace 


Dash salt and cayenne 
pepper 

1 cup tomato soup 
1 cup cream or half- 
and-half 

1/2 cup Sherry (may 
use cooking Sherry) 

1/2 cup slivered almonds 


Cook shrimp (3 minutes only, in boiling water, if 
peeled) or may use frozen shrimp and marinate 
several hours or overnight with oil and lemon juice. 
Any time of day to be served--cook rice and set 
aside. Saute onions and green pepper in butter. 

Then add seasonings, soup, cream, and Sherry. Com¬ 
bine with shrimp and r^ce. Top with almonds. 

Bake 55 minutes at 350 . Serves 6-8. 


Ms. Don R. Carter (Roberta) 
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SHRIMP CREOLE 


1/3 cup chopped onion 
2 garlic cloves, finely 
chopped 

2 tablespoons butter 
2 pounds cooked shrimp 
1 cup uncooked rice 
1 large can tomatoes 
1 can consomme 
1/2 teaspoon cloves 


1/2 teaspoon marjoram 
1 teaspoon chili powder 
1 bay leaf 

3 tablespoons chopped 
parsley 

dash of cayenne pepper 
1/8 teaspoon pepper 
1 tablespoon salt 


Brown onion and garlic in butter. Place in cas¬ 
serole with rest of ingredients. Cover and cook 
at 350° for 30 minutes. Stir and recover, cook 
for one more hour. Serves 6. 


Ms. John Marschhausen (Elvera) 


JENKINS' SHRIMP CREOLE 


4 tablespoons bacon 
grease 

2 medium onions, chopped 
1 green pepper, chopped 
\\ cups celery, chopped 
1 quart can tomatoes 
1 can tomato paste 
salt and pepper 


1 teaspoon sugar 
1 bay leaf 

1/2 teaspoon Worcester 
shire Sauce 
1/4 teaspoon tabasco 
pinch red pepper 
pinch thyme 
*3 cups cooked shrimp 


Saute onion, green pepper, and celery in bacon 
grease for about 15 minutes. Add everything else 
except the shrimp and simmer slowly until a thick 
consistency (30-45 minutes). Add the shrimp and 
simmer 15 minutes. Serve with rice. 

^Caution --do not overcook shrimp before adding to 
sauce or they will be tough. 

Ms. Martin Fitzpatrick (Helen) 
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JIFFY SHRIMP SKILLET 


1 can frozen condensed 
cream of shrimp soup 
3/4 cup boiling water 
1/2 cup diced celery 
2/3 cup minute rice 
8-ounce package frozen 
shrimp 


1/2 cup diced green 
pepper 

1/2 teaspoon salt 
dash of pepper 
1-1^ teaspoons curry 
powder 

1/2 cup sliced ripe 
olives 

1/4 cup toasted, sliv 
ered almonds 


Place 1 can frozen condensed soup in skillet; pour 
boiling water over. Cover; bring to boil. Stir 
in minute rice, shrimp, celery, green pepper, 
curry powder, salt, pepper. Cover and bring to 
boil. Cook 10 minutes or until shrimp are done, 
stirring occasionally. Just before serving, add 
olives and almonds. 


This recipe was given to me by my mother-in-law. 
It is a marvelous "spur-of-the-moment" company 
dish. 


Ms. Paul Risser (Mary Lou) 


SHRIMP PILAU 

1^ cups fried and crum- 1^ cups rice (regular) 
bled bacon \\ pounds boiled shrimp 

3 tablespoons onion, 3-3/4 cups tomatoes 

chopped 

Cook and crumble bacon after it has drained well. 
Cook onion in 2 tablespoons of bacon fat. Add 
tomatoes, rice, and mix well. Heat to the boil¬ 
ing point, cover and simmer for 20 minutes, 
occasionally stirring with a fork. Set in a warm 
place 20 minutes. Add shrimp and bacon; mix well. 
Place in casserole and bake at 350° for 15 minutes. 

Ms. Jay Shurley (Emily) 
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TUNA-NOODLE BAKE 


2 cups uncooked noodles 
1 8-ounce can tomato 
sauce 

1/4 cup mayonnaise 


1 tablespoon minced 
onion 

1 7-ounce can tuna, 
flaked 

1/4 cup buttered bread 
crumbs 


Cook noodles in salted water, drain. Blend tomato 
suace ? mayonnaise, onion. Add noodles and tuna 
and mix lightly. Turn into one qyart casserole 
and top with crumbs. Bake at 375 about 20 minutes 
until lightly browned. Serves 4. 

Ms. John C. Zink (Mary) 


TUNA STUFFED PEPPERS 


2 6^-ounce cans tuna 
2 tablespoons minced 
onion 

6 green peppers 
2 cups soft bread crumbs 


1 8-ounce can tomato 
sauce 

1/2 teaspoon salt 
1/8 teaspoon pepper 
1/8 teaspoon leaf thyme 


Drain oil from tuna into saucepan. Add onion; 
cook until tender, but not brown. Wash peppers. 

Cut off tops; discard seeds. Put peppers in boil¬ 
ing, salted water; boil 5 minutes and drain. Com¬ 
bine tuna with remaining ingredients; mix well. 
Spoon into pepper shells. Place in greased pan. 
Bake, uncovered in 375° oven 30 minutes. Serves 6. 


Ms. Francis R. Celia (Mildred) 
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LOBSTER THERMIDOR 


1 large can lobster meat 
1/4 pound cheddar cheese 
(mild) 

1 can cream of mushroom 
soup 


1 small can mushrooms 
(optional) 

3-4 tablespoons cooking 
Sherry 

2 tablespoons flour 
butter or margarine 


Saute lobster meat and mushrooms in butter, add to 
cream of mushroom soup, stir in flour. Grate 
plenty of cheese into mixture. Add gherry to your 
taste. Bake about 30 minutes in 325 oven. 

Serves 4. 

Easy, quick, can be served on patty shells or rice. 


Ms. Leonard Miller (Marcia) 


"AUNT MABEL'S SCALLOPED OYSTERS" 

1 pint oysters salt and pepper to taste 

1 cup cracker crumbs whole milk (don't use 

1/2 cup butter or skim milk) 

margarine 

Butter baking dish, bottom and sides. Check 
oysters for broken shells. Melt butter and mix 
with cracker crumbs. Put thin layer of cracker 
crumbs in bottom of baking dish, then a layer of 
oysters, another layer of crumbs and another layer 
of oysters. Add salt and pepper to taste. Put in 
enough milk to cover top of oysters and let them 
set for 1/2 hour or until milk is absorbed. Add 
a little more mjijlk if mixture seems too thick. 

Bake at 350-375 1-1^ hours until brown and bubbly. 

Serves 4-5. 

"Aunt Mabel" says to plan on using a dish that 
will leave enough room at the top so it won't 
bubble all over the oven because you'll lose a 
lot of good juice! 
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Seafood 


SALMON IN CRUST 


Crust :* 

1^ cups flour 

1 teaspoon salt 

1/2 cup butter or margarine 

3-4 tablespoons cold water 

*Pillsbury crescent rolls may be used as crust. 


Filling : 

2 tablespoons butter or 
margarine 

1 cup finely chopped 
onions 

1 4-ounce can chopped 
ripe olives 
1 4-ounce can sliced 
mushrooms, drained 
1 1-pound can salmon 
5 hard-cooked eggs, 
finely chopped 


1/4 teaspoon black 
pepper 

1/2 teaspoon salt 

1 teaspoon dried dill 
weed 

2 tablespoons chopped 
parsley 

6 teaspoons lemon juice 

1 egg, beaten with 1 
tablespoon water 
(optional) 


To make pastry, combine in mixing bowl flour, salt 
and cut in butter until mixture resembles coarse 
meal. With fork, stir in water 1 tablespoon at a 
time until dough can be gathered together. Chill 
while preparing filling. 

Filling--Melt butter and saute onions until tender. 
Stir in olives and mushrooms. Saute a few more 
minutes. Empty salmon and liquid into mixing bowl, 
add hard boiled eggs, sauted vegetables and rest of 
spices. Mix thoroughly. On floured board, roll 
out dough to a 12-inch square. Pile filling on 
half of square leaving inch margin on three sides. 
Fold uncovered portion of dough over filling and 
pinch edges together firmly. Roll onto baking 
sheet, seam on bottom. Shape into a loaf with 
hands. Brush with egg mixture. Prick top with 
fork. Top may be decorated with remaining bits of 
dough. Elegant luncheon dish accompanied by tossed 
salad and crusty rolls. 


Ms. Leon W. Zelby (Rachel) 
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QUICK SEAFOOD SUPPER PIE 


3 eggs separated 
1 cup dairy sour cream 
1/2 cup all-purpose flour 
1/2 teaspoon salt 
1 cup shredded cheddar 
cheese 


Filling ; 

1 can (10% ounces) 
condensed cream of 
chicken soup 
1/2 teaspoon instant 
minced onion 
3 tablespoons flour 
dash of pepper 
1 cup cooked shrimp or 
tuna 

1 can (8 ounces) green 
beans, drained 
1/2 cup cubed cheddar 
cheese (optional) 


Separate eggs, putting whites in small mixing 
bowl and yolks in large mixing bowl. Beat egg 
whites at high speed until soft mounds form. 

In large mixing bowl, combine egg yolks, sour 
cream, flour and salt--by hand, blend well. 

Fold egg whites gently but thoroughly into egg 
yolk batter. Pour half of batter into greased 
\\ quart casserole, gprinkle with 1/2 cup shredded 
cheese. Bake at 375 for 10 minutes. Remove from 
oven. 

Spoon filling into center. Pour remaining batter 
over filling, sprinkle with cheese. Return to 
oven. Bake for 20-25 minutes or until golden 
brown. Let stand 5 minutes before serving. 

Filling : 

In large saucepan, combine undiluted soup, onion, 
pepper and flour. Simmer 5 minutes, stir in 
shrimp or tuna, green beans, and cheese. 


Ms. Wilbur R. Gibson (Vivian) 
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Vegetables 


ASPARAGUS EGG BAKE 


1 can cream of mushroom 
soup mixed with 1/2 
cup water 

1 large or 2 small cans 
asparagus, drained 
6 hard cooked eggs, 
sliced 

Place alternate layers o 
cheese, potato chips, ag< 
casserole. Bake in 350 


2 cups American or 

cheddar chee$e, grated 
2 cups crushed potato 
chips 

1/2 teaspoon salt 
1/4 teaspoon pepper 

asparagus, sliced eggs, 
soup in a lightly greased 
oven for about 25 minutes. 


Ms. C.H. Brite (Ruth) 


ASPARAGUS CAESAR 


2 cans green asparagus paprika 

spears 1/2 cup grated Parmesan 

1/4 pound butter, melted cheese 

3 tablespoons lemon juice 

Drain asparagus and place 1 layer deep in flat 
oven dish. Pour melted butter over asparagus and 
sprinkle with the lemon juice, paprika, and cheese. 
Place in hot oven, 425 q for 15 minutes or until 
asparagus is crispy. 

Ms. James B. Snow, Jr. (Sallie) 


SCALLOPED CORN 


1 can cream style corn 

2 eggs, well beaten 
1/2 cup rich milk 
1/3 cup sugar 

2/3 cup cracker crumbs 


2/3 cup finely cut 
cheese (processed) 

1 pimiento, cut finely 
1 green pepper, cut 
finely 

dash salt and pepper 

Bake about 350° for 
slightly browned. 

Ms. Joseph C. Ray (Glenda) 


Mix all ingredients together. 
30-40 minutes or until set and 
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BROCCOLI WITH STEAK SAUCE 


1 teaspoon salt 

1 teaspoon sugar 
1/2 teaspoon Accent 

2 tablespoons vegetable 
oil 

1 slice ginger, minced 
fine 


2 pounds fresh broccoli 
stalks 

2 tablespoons soya sauce 
1 tablespoon Sherry or 
wine 

4 tablespoons steak sauce 


Heat saucepan with vegetable oil, saute broccoli 
for about 5 minutes, add salt, reduce heat to low. 
Pour in 2 tablespoons of cold water. Fry for two 
more minutes. Add the rest of the ingredients. 
Turn the vegetables to make sure all are cooked in 
the sauce. Serve hot. 


Ms. Raymond Yeh(Hsiao-Yen-C 


STIR FRIED BROCCOLI 


2 pounds or two packages 
frozen broccoli 
2 tablespoons oil 
1 teaspoon salt 
1 tablespoon cornstarch 
dissolved in 1 table¬ 
spoon chicken stock 


1/2 teaspoon sugar 
2 tablespoons chicken 
stock (may use 1 
chicken boullion cube- 
dissolved in 2 table¬ 
spoons water) 


Cut flowerets from stalk, cut stalk on diagonal. 
Stir fry broccoli in oil 1 minute. Add flowerets 
and stir fry 1 more minute. Pour in stock and 
seasonings. Cook 2-3 minutes. Add cornstarch. 
Stir until transparent. Serve at once. 

Serves 8-10. 


Ms. W.R. Campbell, Jr. (Jinx) 
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DILLY GREEN BEANS 

2 cans cut green beans 1 teaspoon dill seed 
1 tablespoon bacon 
drippings 

Slow boil this mixture for 30 minutes, drain liquid 
for use in the sauce. 


Sauce : 

3 tablespoons flour 
6 tablespoons margarine 
1 cup drained liquid from 
beans 


3 tablespoons grated 
onions 

2 tablespoons Accent 
1 teaspoon salt 
dash Tabasco sauce 


Boil the above ingredients until consistency of 
thin white sauce. Place green beans in baking 
dish and cover with the sauce. Top with crumbs 
of corn flakes. Bake at 350 for 30 minutes. 

Can be frozen and cooked later. Serves 10-12, 

Excellent for football game Saturdays and for 
holidays. Good with baked ham. 

Ms. Gerald Grotts (Gayle) 


TERIYAKI BEAN SPECIAL 


1 small chopped onion 
(about 1/2 cup) 

4 tablespoons butter or 
margarine 

4 cups cut fresh green 
beans, cooked and 
drained 


1 1-pound can bean 
sprouts, drained 
(2 cups) 

1 3-ounce can chopped 
broiled mushrooms, 
drained 

3 tablespoons soy sauce 


In medium skillet cook onion in butter until ten¬ 
der. Add green beans, bean sprouts, chopped mush¬ 
rooms and soy sauce; mix slightly. Simmer, 
uncovered for 15 minutes, stirring occasionally. 
Serve with additional soy sauce. Serves b. 

Ms. Jay H. Heizer (Kay) 
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BROCCOLI AND ONIONS 


Cook 1 or 2 packages of chopped, frozen broccoli 
until tender, drain. Drain 1 can of small onions. 
Arrange broccoli and onions in casserole. Spoon 
1 can cream of mushroom soup, undiluted over top 
cover with guttered crumbs and grated sharp cheese 
Bake at 350 for 1 hour or until brown on top and 
bubbling. r 


Mrs. Harris Riley, Jr. 


BROCCOLI CASSEROLE 


2 packages frozen, 
chopped broccoli 
1 can cream of mushroom 
soup 

1 can mushrooms 
18 Ritz crackers 


1/2 package garlic cheese 
(Kraft) 

1/2 cup chopped celery 
1/4 cup chopped green 
onions 

2 tablespoons butter 
1 tablespoon flour 


Saute onions and celery in butter. Add flour. 

Cook broccoli as package directs. Mix cheese'in 
hot broccoli. Mix soup and mushrooms. Add onions 
and celery. Top with crushed Ritz crackers. Bake 
30 minutes at 350 . Serves 4-6, 


Ms. Charles Ousley (Betty Lou) 


BROCCOLI, CHEESE, RICE CASSEROLE 


1/2 cup celery, chopped 

1 onion, chopped 

2 cups cooked rice 
1 package chopped 

broccoli, cooked 


1 can cream of chicken, 
or mushroom, or celery 
soup 

1 8-ounce jar Cheese Whiz 
1 small can evaporated 
milk 


Saute celery and onion. Mix all ingredients to¬ 
gether. Place in casserole. Bake at 350° until 
bubbling. Do not cover. Serves 6. 


Ms. Donald Secrest (Camilla) 
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LOUISIANA RED BEANS AND RICE 


1 pound red kidney beans 
1 ham bone with 1 cup ham 
8-10 cups water 
1 onion, chopped 
1 clove garlic, chopped 


1 rib of celery 

2 tablespoons parsley, 
chopped 

1 large bay leaf, 
crushed 
salt to taste 


Rinse and sort beans. Cover with water, start to 
cook over low fire in covered pan. Add ham bone, 
ham pieces, onion, garlic, celery, parsley, and 
bay leaf to beans. Continue to cook 4-5 hours. 

If beans become too dry, add heated water. Serve 
over fluffy rice with hot French bread. 

Ms. Davis Egle (Judy) 


RICE AND 

1/2 cup rice 
1*5 tablespoons salt 
4 tablespoons butter 
2 pounds (6-7 cups) thinly 
sliced yellow onions 


ONIONS 

1/2 teaspoon salt 
1/8 teaspoon pepper 
1/4 cup whipping cream 
1/4 cup grated Swiss 
cheese 

2 tablespoons softened 

butter 


Put rice into 4 quarts rapidly boiling, salted 
water. Boil exactly 5 minutes. Drain immediately. 
Put butter into 3 quart casserole (fireproof). 

When it foams, stir in onions. When well-coated, 
add rice and seasonings. Cover. Bake slowly 
(300°) about 1 hour, stirring occasionally. Add 
more salt and pepper, if needed. Just before 
serving stir in cream and cheese, then butter. 

Turn into hot vegetable dish. Serves 6. 


This is a variation of a French dish called 
"Soubise." 


Ms. John Paul Duncan (Bernice) 
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TOMATOES ROCKEFELLER 


2 boxes chopped, frozen 
spinach, cooked 
2 cups bread crumbs 
6 fresh green onions, 
diced 

3/4 cup melted butter 
1/2 cup Parmesan cheese 
6 eggs, beaten 


1 teaspoon minced 
garlic 

1/2 teaspoon thyme 
1/2 teaspoon Cayenne 
pepper 

1 teaspoon black pepper 
salt to taste 
12 thick tomato slices 


Mix in order of ingredients, except for tomatoes. 
Put ice cream scoop of mixture on tomato slice. 
Put in oven on greased cookie sheet and bake 
20 minutes at 350 . Serves 12. Can be frozen. 

Good served with mild flavored poultry dishes. 


Ms. Timothy Covington (Betsy) 


CUMIN RICE 

1/3 cup chopped onion 2 cans beef consomme 

1/4 cup chopped green 1 tablespoon Worcester- 

pepper shire Sauce 

2 tablespoons bacon fat 1 teaspoon cumin powder 
1 cup long grained rice 3/4 teaspoon salt 
(uncooked) 

In a 3-quart container on medium heat, saute 
onion, green pepper, and rice in the bacon fat 
until brown. Add consomme, Worcestershire salt 
and cumin. Cover with a tight lid and bring to a 
boil. When steam escapes from lid, turn burner 
to low and cook 20-30 minutes. This can be made 
ahead and reheated when time to serve. 

Ms. Gordon Jimerson (Judith) 
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RICE A LA ROAST 


1 cup chopped green 
onions with tops 

1/2 cup chopped green 
pepper 

2 tablespoons butter or 
margarine 


3 cups hot cooked rice, 
cooked in beef broth 
3 tablespoons pimiento, 
chopped 

salt and pepper 


Saute onions and green pepper in butter until 
tender crisp. Add rice and pimiento. Toss 
lightly. Adjust seasonings to taste. Serve with 
your favorite roast. Serves 6. 


Ms. Kermit Rayburn (Gerri) 


WILD RICE CASSEROLE 


1 4-ounce box Uncle Ben's 
wild rice 

1 large onion, chopped 
1 can sliced, drained 
mushrooms 


2 tablespoons butter 
2 cups sour cream 
2 tablespoons flour 
3/4 cup milk 


Cook rice as directed, let cool. Saute onion and 
mushrooms in butter. Add flour and milk to make 
a thick paste. Toss rice lightly in sauce. Add 
sour cream, mix and bake at 300 for 1/2 hour. 

If desired, top with buttered bread crumbs. 

Serves 6 to 8. 


Ms. Jan Rodgers 


CASHEW CASSEROLE 


1 large onion, cut 
coarsely 

1 cup celery, cut 
coarsely 

2 cans small button 
mushrooms, drained 

1 can Chinese noodles 


1 can cream of chicken 
soup 

1 can cream of mushroom 
soup 

1 package frozen peas, 
cooked separately 

1 cup salted cashews, 
split 

(cont'd) 
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CASHEW CASSEROLE (cont'd) 


Saute celery and onion 3 minutes, keeping crisp. 
Mix, cgver with crumbs, chunks of butter. Bake* 
at 350 , 1 hour. Very good as a warm dish with 
cold, sliced ham. 


Ms. Pamela A. Tale 


CHINESE VEGETABLE DISH 


1 can bean sprouts 
1 can mushroom soup 
1 can mushroom pieces 
1 can French fried onions 


1 can water chestnuts 
1 box frozen green peas 
1/4 pound cheddar 
cheese 


Cook peas in salted water. Drain. Add drained 
bean sprouts, water chestnuts, and mushrooms. Put 
in 9-inch casserole. Pour mushroom soup on top. 
Grate cheese over top. Bake at 350° 30 minutes. 
Take out and put can of French fried onions over 
cheese. Bake 10 minutes longer. Serves 8. 


Ms. James Grogan (Rachel) 


BLENDES HUHN 


4 large carrots, scraped 
and cubed 

1/2 pound green beans, 
broken in pieces 
salt to taste 
3 tablespoons bacon 


1 or 2 onions, sliced 

2 or 3 apples, peeled 
and sliced 

1 tablespoon sugar 

2 tablespoons vinegar 


Cook carrots, beans in salted water until almost 
tender. Drain. Saute bacon until crisp, remove 
from pan. Cook onions in bacon fat until soft. 
Add apples, sugar and vinegar and partly cooked 
carrots and beans. Replace crumbled bacon and 
salt to taste. Cook covered until vegetables are 
tender. Serves 6. 

Utterly delicious German vegetable dish. 


Ms. Roger Mellgren (Karen) 



Vegetables 


SWEET SOUTHERN-STYLE FILLED ORANGES 


3 large oranges, halved 

4 medium sweet potatoes 
or yams, boiled 

1 tablespoon grated 
orange peel 
1/2 teaspoon nutmeg 
1 tablespoon sugar 


1 teaspoon salt 

2 tablespoons butter 
1/3 cup light cream 
1/2 teaspoon vanilla 

extract 

marshmallows (optional) 


Scoop orange pump out carefully, reserving shells 
for cups. Flute or scallop edges with scissors or 
sharp knife. Mash sweet potatoes, add grated 
orange peel, nutmeg, sugar, salt, 1 tablespoon 
butter, light cream, chopped pulp of 3 oranges. 
Beat until light and well blended. Add vanilla. 
Heap mixture into orange cyps. Dot with 1 table¬ 
spoon butter. Bake at 450 for 10 minutes. If 
desired, insert marshmallows into each cup. Serves 

Ms. Leslie Woelflin (Ann) 


6 . 


SWEET POTATOES SOUTHERN 


1 pound or 3 good-sized 
sweet potatoes 

2 teaspoons salt 

3 eggs, well-beaten 

1^2 cups confectioner's 
sugar 


3 tablespoons butter, 
melted (or more) 
grated nutmeg 
grated peel of lemon 
1/4 cup brandy or 
bourbon (or more) 


Scrub potatoes, cover with salted boiling water. 
Cook about 20-30 minutes, or until potatoes may be 
pierced with fork. Drain, skin, force through 
colander or coarse sieve. Add beaten eggs, one cup 
confectioner's sugar, butter, nutmeg, grated lemon 
peel, brandy or bourbon. Mix well. Pour into bak¬ 
ing dish. Bake at 350° about 30 minutes, or until 
top is lightly browned. Remove from oven and 
sprinkle top with remaining confectioner's sugar. 


Ms. John Catlin (Janet) 
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SPANISH MADELAINE 


2 packages frozen, chopped 
spinach 

4 tablespoons butter 
2 tablespoons flour 
2 tablespoons chopped 
onion 

1/2 cup evaporated milk 
6-ounce roll of jalipeno 
cheese 


1/2 cup vegetable liquor 
1/2 teaspoon black 
pepper 

1/2 teaspoon celery salt 
3/4 teaspoon garlic salt 
1/2 teaspoon salt 
1/2 teaspoon red pepper 
(more or less) 

1 teaspoon Worcestershire 


Cook spinach, make roue of butter and flour, add 
onions and liquids, cook until thick. Add seasonings, 
cheese, and finally spinach. Pour in buttered cas¬ 
serole, top with bread crumbs. Bake at 350° 30-45 
minutes. Serves 6. 


Ms. Kenneth Rawlinson (Sally) 


DELICIOUS POTATOES 

\\ cups milk 1/4 sweet red pepper or 

1 stick butter 1/4 cup pimiento 

6 medium sized potatoes 5 green onions, about 
1/4 green pepper 3 inches of green 

1 teaspoon salt 

Melt butter in milk. Do not boil. Grate or grind 
potatoes, pepper, and onions. Put into 1% quart 
casserole. Pour on milk. Preheat oven to 200-250°. 
Bake 4-6 hours. Add more milk if necessary. Any 
leftovers may be fried for breakfast. 

Ms. Ken Farris (Juanita) 


ZUCCHINI CASSEROLE 


3 pounds whole zucchini, 
scrubbed and stemmed 

1 can (1 pound) cream 
style corn 

4 eggs, slightly beaten 
\\ cups shredded sharp 

cheese 

paprika 


1 medium onion, chopped 

1 small green or red 
sweet pepper, chopped 

2 tablespoons butter, 
melted 

1% teaspoons salt 

1/4 teaspoon white pepper 

(cont 1 d) 


142 



Vegetables 


ZUCCHINI CASSEROLE (Cont'd) 

Cook zucchini in boiling, salted water until just 
tender, about 6 minutes. Drain and cut into chunks. 
Combine with corn and eggs. Saute onion and pepper 
in butter; combine with other vegetables. Salt and 
pepper. Turn into buttered 2-quart casserole. 
Sprinkle cheese on top, then paprika. Bake uncov¬ 
ered at 350° for about 40 minutes or until lightly 
browned and bubbly. Serves 8-10. 

Ms. R. L. Randall (Betty) 


ZUCCHINI CORN TOMATOES 


1 medium onion, sliced 
thin 

1/4 cup butter 
dash pepper 

2 pounds zucchini, sliced 
thin 

1/2 teaspoon salt 
1 cup cubed sharp cheese 


1/4 teaspoon thyme 
3 medium tomatoes, 
peeled (cut in 6ths) 
1 16-ounce can whole 
corn, drained 
1 cup garlic-flavored 
croutons 


Saute onion rings in butter in large skillet with 
cover until golden. Stir in zucchini, salt, pepper, 
and thyme. Cook covered over low heat 10 minutes, 
stirring occasionally. Add tomatoes, cook 10 min¬ 
utes more. Stir in corn, cook uncovered 5 minutes 
more. Toss in croutons and cheese. Serve at once. 
Serves 6-8. 


Ms. Tom Broce (Barbara) 


FAMILY SUMMER SQUASH CASSEROLE 


2 pounds squash, yellow, 
summer, cooked, drained 

3 slices white bread, wet 
and squeezed out 


2 eggs 

1 teaspoon grated onion 
salt and pepper 
1 stick margarine 


Butter a baking dish. Beat misture with electric 
beater until custard texture. Top with Ritz crack¬ 
er crumbs. Dot with butter. Bake 350 30 minutes. 


Ms. Julien Swann (Sally) 
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RELISH 

(No cooking needed) 

2 medium heads cabbage 5 or 6 green peppers 
12 medium onions 8 carrots 

4 red peppers 

Grind together and add 1/2 cup salt. Let stand 
2 hours. Drain. 

Mix with above ingredients: 

3 pints undiluted vinegar 1 teaspoon mustard 

6 cups sugar seed 

1 teaspoon celery 

seed 

Leave in crock or put in jars. 

Ms. Nell Gamble 


CHOICE SWEET PICKLES 


1 peck small cucumbers 
(2 gallons) 

2 cups salt 

1 gallon soft water 
1 stick cinnamon 


1 rounded tablespoon 
of alum 
8 cups vinegar 
7 cups sugar (plus 
9 cups) 


Place cucumbers (unwashed) in salt brine for 12 
days. Froth and scum indicate pickles are working 
and curing properly. Drain off at end of 12th 
day. Put in cold, clear water for 24 hours. Take 
out and split lengthwise regardless of size. Put 
in kettle and cover with equal parts water and 
vinegar. Add 1 rounded tablespoon of alum. Bring, 
to a boil, drain, and put in stone jar. Prepare a 
syrup made from 8 cups vinegar and 7 cups sugar. 
Add a stick of cinnamon. Bring to a boil and pour 
over pickles. Repeat this 9 times, adding 1 cup 
of sugar each time. The last time, pack cucumbers 
in sterilized jars. Pour boiling syrup over 
cucumbers and seal. 


Ms. Rosa S. Willibrand 
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MARY'S DILL PICKLES 


Per pint use: 

4-6 peppercorns or 
4 peppercorns with 
1 red pepper (may be 
dried) 

2 cloves garlic 
1 small cluster of dill 
(fresh preferred) 

Bring liquid to a boil and cover pickles in jars; 
add spices. Cover all with grape leaf before 
pouring liquid in jar. 

Hot, tasty, and crisp. A family favorite. 

Ms. Donald D. Holmes (Mary) 


3 quarts water 
1 quart vinegar 
1 cup salt 


LEMON OR LIME PICKLE 


4 large lemons or lines 
(about one pound) 

2 tablespoons salt 
1/2 pound raisins 
1 teaspoon paprika 
4 large cloves garlic, 
peeled 


12 ounces granulated 
sugar 

2 teaspoons ground 
ginger 

2 cups white vinegar 


Slice the lemons or limes lengthwise into quarters. 
Remove the seeds, sprinkle with salt and put in a 
bowl in cool place for 4 days, turning quite often. 
On the third day put the garlic, raisins, paprika, 
and ginger into a bowl with the vinegar and allow 
to stand for 24 hours. Mince the lemons and the 
raisins and mix together with all the liquid in a 
heavy saucepan. Add the sugar, bring to a boil, 
reduce the heat, and simmer, stirring occasionally 
until the liquid has reduced and thickened. Allow 
to cool; bottle, and refrigerate. Makes about 
4 cups. 

Ms. P. N. Kaul (Leela) 
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Breads 


CHALLAH (JEWISH BRAIDED BREAD) 


1% ounce package dry 
yeast 

3/4 cup warm water 
2 tablespoons light 
cooking oil 


2 teaspoons salt 

2 tablespoons sugar 

3 eggs 

4 cups flour 

poppy seeds (optional) 


Dissolve yeast in warm water. Let sit for 5 min¬ 
utes. Add oil, salt, and sugar. Separate 1 egg, 
reserving the white at room temperature for ® 
final glaze; beat the yolk into the remaining 2 
whole eggs. Add beaten eggs to the yeast mixture. 
Stir in flour and knead on a floured board until 
firm and elastic. Place dough in a large buttered 
bowl, cover with a plastic bag or clean cloth, and 
let dough double in bulk for 1 or 2 hours. 


Turn dough out onto floured board and knead again. 
Divide dough in half; then divide 1 of the halves 
into 3 sections. With well-floured hands, roll 
the 3 sections into long ropes; press the ends of , 
3 ropes together, braid, and press the other ends 
together. Divide remaining half of dough into 2 
sections, one larger than the other. Make 2 more 
sets of braids. You now have 3 braids $ in 3 sizes. 
Place largest braid on greased baking sheet. 

Place medium braid on top of large one, and small- 
6st birsid on top of th 0 medium one, Let loef 
stand at room temperature for 1 hour. Then brush 
with the egg white to get a shiny crust. Do not 
brush the individual braids before this or they 
will slide off one,another. Sprinklg with poppy 
seeds if you wish. 1 Bake loaf in 375 oven for 
50 minutes or until golden brown. Makes one 
large loaf. 

This recipe is infallible and the loaf is beau¬ 
tiful. This bread is the traditional Sabbath 
loaf blessed and eaten each Friday night in 
traditional Jewish homes. 


Ms . David Levy (Lynne) 
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OATMEAL BREAD 

2 cups boiling water 1 tablespoon salt 

2 cups quick cook oatmeal 2 packages dry yeast in 
1/2 cup cooking oil 1/4 cup warm water 

1/2 cup syrup (pancake 2 eggs 

or Karo) 5+ C ups flour 

Combine water, oatmeal, oil, syrup, and salt. 

Cool to lukewarm. Stir in eggs. Add yeast.* Add 
flour and stir until dough is well-blended. Will 
be soft dough. Store in covered bowl in refrig¬ 
erator for at least two hours. Spoon into two 
greased 9X4X3 inch loaf pans and cover. Let 
rise in warm place until doubled in bulk - about 
2 hours. Bake at 375 45 minutes to one hour. 


Ms. Robert Shapiro (Jane) 


6 cups all-purpose flour 
1^ teaspoons salt 
l/4 cup sugar 
1/2 teaspoon baking soda 
1 3/4 cups buttermilk 


teaspoons baking 
powder 
1/2 cup shortening 
1 yeast cake or 1 enve¬ 
lope dry yeast mixed 
with 

1/2 cup lukewarm water 


REFRIGERATOR BREAD 

ih 


Sift dry ingredients. Add shortening and mix with 
pastry blender. Add yeast in water and buttermilk. 
Mix with spoon, then knead with hands until all 
ingredients are thoroughly mixed. Cover bowl and 
i§srate until well—chilled. Divide dough in 
half, roll each half into flat rectangle 1/2 inch 
thick. Fold ends until they meet in center. 

Pinch edges together to exclude air, then roll 
tightly like jelly roll and put in baking pan. 

Let rise (I Q use unlit gas oven for this) 1-3 hours. 
Bake at 375 about 40 minutes. Makes two 9" X 5" 

X 3" loaves. I like to make up the dough in the 
evening, let it chill overnight, shape it in the 
morning, and bake it around noon. 

Ms. Russell Mathis (Barbara) 
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DILL BREAD 


Soften 2 packages dry yeast in 1/2 cup warm water. 
Combine 2 cups cottage cheese (heated lukewarm)with: 
4 tablespoons sugar 2 teaspoons- salt 

2 tablespoons instant 1/2 teaspoon soda 

minced onion 2 unbeaten eggs 

2 tablespoons butter 4 teaspoons dill seed 


Add yeast and 4^-5 cups flour to form stiff dough. 
Cover; let rise until doubled (50-60 minutes). 
Punch 5 down. Turn into well-greased ^oaf pans -(2) 
Let rise 30-40 minutes. Bake at 350 for 40-50 
minutes. Brush tops with butter. 

Ms. William C. Hammond (Marilyn) 


HERB-PARMESAN BREAD 

2 cups warm water (105°F) 1/2 cup + 1 tablespoon 
2 packages active dry grated Parmesan cheese 

y eas t tablespoons dried 

2 tablespoons sugar oregano leaves 

2 teaspoons salt 44; cups sifted all- 

2 tablespoons soft butter purpose flour 
or margarine 

Sprinkle yeast over water in large bowl of electric 
mixer. Let stand for few minutes; then stir to 
dissolve yeast. Add sugar* salt* butter, 1/2 cup 
cheese, oregano, 3 cups flour. Beat, at low speed, 
until blended. At medium speed, beat until smooth 
(2 minutes). Scrape bowl, beaters. With WOODEN 
SPOON, gradually beat in rest of flour. Then coyer 
bowl with sheet of waxed paper and towel. Let rise 
in warm place (85 F) free from drafts, 45 minutes, 
or until quite light bubbly, and more than double. 
(Usually over 1 hour). Meanwhile, pre-heat oven 
to 375°F. Lightly grease 1^ or 2 quart casserole; 
set aside. With wooden spoon, stir down batter. 
Beat vigorously 1/2 minute, or about 25 strokes. 
Turn into casserole. Sprinkle evenly with 1 table¬ 
spoon grated Parmesan cheese. Bake 55 minutes, or 
until browned. Turn out on wire rack. Let cool, 
or serve slightly warm, in wedges. Makes 1 round 

loaf. , , . 

Ms. John Sokatch (Carol) 
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SWEDISH RYE BREAD 


1 3/4 cups warm milk 
3 tablespoons sugar 

1 teaspoon salt 

2 tablespoons shortening 
1/4 cup molasses 

about 7 cups white flour 


1/4 cup dark corn syrup 
2 packages dry yeast 
1/2 cup warm water 
1 or 2 teaspoons anise 
seeds 

cups rye flour 


Dissolve dry yeast in warm (not hot) water. Add 
sugar, salt, shortening, molasses, and syrup to 
milk. Add dissolved yeast to milk mixture and 
stir. Add rye flour, anise seeds, and enough 
white flour to make dough easy to handle. Knead 
thoroughly; place ball of dough in greased bowl 
and reverse dough to grease top. Let rise in warm 
place, covering with damp cloth. When dough has 
doubled (2-2^ hours), punch down and let rise 
another hour, until nearly doubled. Divide dough 
in half; flatten each half to remove air bubbles. 
Place in well-greased X 5^ X 3" loaf pans; covei 
with damp cloth; let rise in warm place about V$ 
hours; sides of loaf should be about even with 
sides of pan. Bake at 375 for 30-35 minutes; 
remove from pan and place on racks to cool. Brush 
tops with butter or margarine while still hot. 

Ms. Carol Ric< 

ENRICHED, WHOLE WHEAT COTTAGE BREAD 


2 3/4 cups warm water 

2 packages dry yeast 

3 tablespoons sugar 
1 tablespoon salt 
3% cups white flour 


2 tablespoons soft 
shortening 

3% cups whole wheat flouf 
2 teaspoons wheat germ 
(health food) optional 


In large bowl dissolve yeast in warm water. Add 
sugar, salt, and soft shortening. Stir. Add 
cups whole wheat flour; mix well with spoon until 
smooth. Add 3 cups white flour; beat until blend¬ 
ed. Cover. Let rise until double, about 30 min¬ 
utes. Butter 2 loaf pans; pour 1/2 batter into 
each. Cover and let rise again, about 30 minutes. 
Bake 50-60 minutes in 375 oven or until brown. 
Brush tops with butter. 


Ms. David Levy (Lynne) 
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WHOLE WHEAT BREAD 


1 package dry yeast 
1 tablespoon sugar 
1/2 cup warm water (85 ) 
1/4 cup salad oil 

1 egg 

\\ teaspoons salt 


2\ cups warm water 
4 cups unbleached white 
flour 

4 cups whole wheat flour 
stone-ground 
1/2 cup sugar 


Soften yeast, 1 tablespoon sugar, and 1/2 cup water 
in small bowl. In large bowl beat egg, add oil, 
salt, 1/2 cup sugar, 2§ cups water. Mix in flour; 
the last cup may have to be kneaded in with your 
hands. Knead dough until smooth and elastic. 

Place in greased bowl; turn over so top is greased. 
Cover with damp cloth and let rise until double - 
about \\ hours - depending on warmth in kitchen. 
Divide into thirds and let rest for 10 minutes. 
Shape into loaves. Cover and let rise again to 
double. Note: these loaves age placed in a cold 
oven, with temperature at 400 . After 15 minutes 
reduce heat to 375 and bake 20-25 minutes longer. 
Remove from pans to cool on rack. This bread can 
be wrapped lightly and frozen. 

Ms. Leonard Eliel (Marjorie) 


TASTY ROLLS 


3/4 cups sugar 

1 cup shortening 

2 teaspoons salt 

1 cup boiling water 


2 beaten eggs 
2 packages yeast 
1 cup warm water 
6 cups flour i 


Pour boiling water over ingredients, cool. Add 
eggs and yeast which has been dissolved in warm 
water. Add flour to make dough. Allow to rise 
until double in bulk. Refrigerate. When ready 
to bake, roll out and cut with cutter. Plage on 
greased pan and allow to rise. Bake in 400 oven 
until brown. The remainder of this dough will 
keep in the refrigerator until gone. 


Ms. James Grogan (Rachel) 
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RICH REFRIGERATOR ROLLS 


2 packages dry yeast 
1 cup warm water 
1/2 cup butter or margar¬ 
ine 


1/2 cup sugar 
3 eggs (room temperature) 
1 teaspoon salt 
5 cups sifted flour 


Add yeast to warm water; let stand. Measure butter, 
sugar, salt and add eggs to large mixer bowl. Blend 
well on low speed until smooth. Add 1 cup flour to 
bowl, then yeast mixture. Beat well again until 
smooth. Stop mixer. Add more flour, first with 
spoon, then with hand. Scrape down dough from sides 
of bowl. Cover with two layers of waxed paper, then 
foil, or damp cloth. Refrigerate 2 hours to no more 
than 3 days. Punch down dough occasionally as it 
rises. When ready to make rolls, take 1/4 of dough 
at a time. Cover and return rest to refrigerator. 
Shape as desired. Place on greased baking sheets. 
Cover and let rise in warm place 1-1^ hours. Pre¬ 
heat oven to moderately hot (400°). Bake rolls 
10-20 minutes. Makes about 4 dozen rolls. 

Ms. M.D. Messer (Judy) 


YEAST ROLLS 


1/2 cup margarine 
1/2 cup sugar 

1 tablespoon salt 

2 eggs 


1^2 cups boiling water 
2 packages dry yeast 
1/2 cup warm water 
6 cups flour 


Put margarine, sugar, and salt in bowl and pour 
boiling water over it. Let stand until bowl is 
cool enough to be held in hand. Soak yeast in 
warm water. Beat eggs. Add soaked yeast and 
beaten eggs to sugar mixture. Add 6 cups sifted 
flour. Let rise once, then either roll out immed¬ 
iately, or refrigerate (will keep for week). 

Divide into four parts. Roll each part into flat 
circular dough; cut into 12 wedges. Spread with 
melted margarine, roll up; roll in melted margarine 
in baking pan. Allow to rise about 2 hours in warm 
place. Bake 10-12 minutes at 400°. Makes four 
dozen. This was my mother's recipe and a family 
favorite. 
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Ms. Sidney D. Brown (Ruth) 


Breads 


MONKEY ROLLS 


2 cups warm water 
1/2 cup sugar 
2 packages dry yeast 
1 tablespoon salt 
7 cups flour 


2 eggs 

4 tablespoons melted 
shortening (cooled) 
2 tablespoons melted 
butter 


Dissolve yeast in warm water. Add sugar, salt, 
eggs and shortening. Add 4 cups flour and beat; 
Then add 2-3 more. Cover and let rise 1 hour. 
Stir down and put in refrigerator for 20 minutes. 
Roll out half of dough and cut with biscuit cut¬ 
ter - dip in butter and stand on end in 2 rows jn 
loaf pan. Let rise to top of pan. Bake at 375 
for 20 minutes. 


Ms. Ronald Elkins (Lida) 


HUNGARIAN BUTTER HORNS 


Step 1 

4 cups flour 
1/2 teaspoon salt 
1 package dry yeast 
1% cups butter 


3 egg yolks 

1/2 cup sour cream 

1 teaspoon vanilla 


Sift flour, salt and yeast together. Cut in the 
butter. Add well beaten egg yolks, sour cream 
and vanilla. Mix well. Divide into 8 balls of 

dough and chill. ,, 

Step 2: 3 egg whites beaten stiff; gradually add 

1 cup sugar. Fold in L cup ground nuts and 1 
teaspoon vanilla. 

Step 3; Dredge board with powdered sugar. Roll 
out a ball of'dough to pie pan size. Cut into 8 
wedges. Drop 1 teaspoon filling on the large end 
of wedge and roll toward the center pointy Place 
on a greased cookie sheet and bake in 375 oven 
15-20 minutes. Sprinkle with powdered sugar while 
hot. Sort of messy to make, but 64 rolls that can 
be stored in freezer, taken out and warmed for 
emergency use is worth the trouble. 

Ms. Mary Morris 
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ANGEL BISCUITS 


5 cups unsifted, plain 
flour 

1/4 cup sugar 
1% teaspoons salt 
1 teaspoon soda 


1 tablespoon baking 
powder 

1 cup Crisco 

2 cups buttermilk 

1 package yeast, dis¬ 
solved in 1/3 cup 
warm water 


Cut shortening into sifted dry ingredients. Mix 
buttermilk and dissolved yeast. Add this mixture 
to flour mixture and stir together. Turn onto 
floured pastry cloth and knead lightly. Cover and 
store in refrigerator Use as needed. Will keep 
6-7 days. Bake at 400 . 


Ms. Michael H. Ivey (Mahla) 


SWEDISH COFFEE RING 


1% cups lukewarm milk 
1 cake yeast 
1/2 cup sugar 

legg 

1/2 teaspoon salt 
1/2 cup melted butter 


1/2 cup butter 

4 cups flour 

1/2 cup chopped almonds 

3 tablespoons sugar 

1/2 table spoon cinnamon 

Icing 

chopped nuts 


Dissolve yeast in 1/2 cup lukewarm milk. Mix re¬ 
maining milk, egg, salt, melted butter, and small 
amount of flour. Beat smooth. Add yeast and re¬ 
maining flour, beating with WOODEN spoon until 
dough is smooth. Sprinkle dough with flour. 

Place in greased bowl, cover and let rise until 
doubled. Punch down and roll as thin as possible 
with rolling pin. Spread with butter; sprinkle 
with almonds, sugar, and cinnamon. Roll dough 
jelly roll fashion; join ends to form circle? 
Place on greased baking sheet; cut with scissors 
at 1-inch intervals almost through ring. Turn” 
slices slightly. Cover and let rise until double. 
Bake at 375 25-30 minutes. Spread with icing and 

sprinkle with chopped nuts. I use this for a 
Christmas morning coffee cake and decorate with 
red and green cherries. 
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Ms. Roger Quinn (Joy) 



Breads 


BUTTER RINGS 


3^ cups sifted flour 
2 tablespoons sugar 
1 teaspoon salt 
1/4 tablespoon butter 
1/2 pint cream or 
1 cup canned milk 


3 egg yolks beaten 

1 cake yeast 

2 tablespoons sugar 
1/4 cup milk 


Sift flour, add sugar and salt. Work in butter 
as for pie crust. Crumble yeast in 1/4 cup scal¬ 
ded milk cooled to lukewarm. Add 2 tablespoons 
sugar when yeast is foamy. Add cream to beaten 
egg yolks. Mix well. Add to flour mixture, mix 
well, and let rise in refrigerator overnight. 

Next morning divide into 3 equal portions; then 
each portion in halves. Roll each piece into a 
long, narrow strip. (You may sprinkle yellow 
raisins on strips). Put strips together in twos 
and twist together; form into three rings. Place 
in greased pans and let rise until very light 
(1% hours). Bake at 325 for about 25 minutes or 
until lightly browned. While warm, spread with 
powdered sugar icing; sprinkle with nuts or coconut. 

Ms. John Fletcher (Gail) 


LEMON NUT ROLL 


1 package yeast (1 cake) 
1/4 cup warm water 
1/3 cup sugar 
1/3 cup shortening 
1/2 cup mashed potatoes 
1 teaspoon salt 
1/2 cup hot scalded milk 
1 unbeaten egg 
1 teaspoon grated lemon 
rind 

1 tablespoon lemon juice 


3^-4 cups sifted flour 
2 tablespoons melted 
butter 

3/4 cup sugar 
1/2 cup chopped pecans 
2 teaspoons grated 
lemon' rind 

1/2 cup sifted confec¬ 
tioners sugar 
1 teaspoon grated lemon 
rind 

1/2 teaspoon lemon juice 
1 tablespoon cream 


(cont 1 d) 
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LEMON NUT ROLL (Cont'd) 

Soften yeast in water. Combine 1/3 cup sugar, 

1/3 cup shortening, mashed potatoes, salt, and 
milk. Blend well. Cool to lukewarm. Stir in 
egg, lemon rind, lemon juice, and yeast. Add 
flour gradually, beating well after each addition. 
Cover. Let rise in warm place until light; about 
1 hour. Roll out on floured surface to 16 X 12 
inch rectangle; brush with 2 tablespoons melted 
butter. Combine 3/4 cup sugar, pecans, and lemon 
rind; sprinkle over dough. Roll as for jelly 
roll; cut into 16 one-inch slices. Place in 2 
well-greased 8 or 9-inch round pans. Cover. Let 
risg until light, about 30-45 minutes. Bake at 
375 20-25 minutes. Remove from pans; drizzle 

with glaze while warm. Glaze : Blend confectioners 
sugar, lemon rind, lemon juice, and cream. 

Ms. Frank Appl (Velma) 


QUICK PRALINE ROLLS 


1 packet yeast 
1/4 cup warm water 
2\ cups sifted flour 

2 tablespoons sugar 

2 teaspoons baking powder 
1/2 teaspoon salt 


1/3 cup butter 
1/3 cup scalded milk 
1 egg 
Filling : 

1/3 cup butter 
3/4 cup brown sugar 
1/2 cup chopped nuts 


Soften yeast in water. Sift dry ingredients; cut 
in butter until particles are fine. Stir in milk, 
egg, and softened yeast. Beat well. Roll out on 
well-floured surface to 15 X 10". Cream butter 
and brown sugar together for filling. Spread half 
of mixture over dough. Sprinkle with nuts. Roll 
up, starting with 15" side. Cut into 1" slices; 
place on greased sheets. Flatten; spread with 
remaining sugar mixture. Cover and let rise in 
warm place until light, about 45 minutes. Bake at 
425 for 10-12 minutes. 


Ms. John Fletcher (Gail) 
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CINNAMON BREAD 


1/4 cup melted shortening 
1/4 cup sugar 
1 teaspoon salt 
1 beaten egg 

1 cake fresh or 1 package 
granular yeast 
1/4 cup lukewarm water 


1 cup milk, scalded 
2>h cups flour 


1/4 cup sugar 
\\ teaspoons cinnamon 


Combine cooled shortening, 1/4 cup sugar, salt, 
and egg; add yeast softened in lukewarm water. 

Cool milk to lukewarm. Add alternately with flour. 
Knead lightly. Let rise in greased bowl until 
doubled in bulk. Punch down. Turn out on pastry 
cloth; let rest for ten minutes. Roll in rectangle, 
1\ X 1.9 inches. Brush with milk. Sprinkle with 
remaining sugar and cinnamon. Roll as for jelly 
roll; place in greased 10 X 5 inch loaf pan.. Let 
rise until doubled in bulk. Just before baking, 
brush loaf gently with cooled melted butter; 
sprinkle with an additional 1% tablespoons suggr 
mixed with 1/2 teaspoon cinnamon. Bake in 350 
oven for 55 minutes. 


Ms. Gerald Ruffin (Marynette) 


HOT CROSS BUNS 


2 packages yeast 

1/3 cup water 

1/3 cup sugar 

1/3 cup milk (scalded) 

3% cups flour 


1/2 teaspoon cinnamon 
3/4 teaspoon salt 
1/2 cup salad oil 
3 eggs 

3/4 cup currants 
(dusted with 
1 tablespoon flour) 


(cont'd) 
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HOT CROSS BUNS (Cont'd) 

Soften yeast in water. Add sugar, milk cooled to 
lukewarm, 1 cup flour, and cinnamon. Beat well. 
Add salad oil, eggs, salt, and remaining flour. 
Beat until light - about 3 minutes. Stir in 
currants. Cover bowl with damp cloth and let rise 
until double - about 1 hour. Roll out to 1/2 inch 
thickness on lightly floured board. Cut rounds 
with large biscuit cutter. Shape into buns by 
drawing edges to center. Place on greased baking 
sheet. Let rise again. Cut a shallow cross in 
each bun with scissors. Brush with slightly 
beaten egg white. Bake at 350 for 12-15 minutes. 
Fill cross with frosting made as follows: To egg 
white remaining, add 3/4 cup confectioners sugar. 
Makes 2 dozen buns. 

Ms. Leonard Eliel (Marjorie) 


SAFFRON BUNS 


1 package dry yeast 
1/2 cup water 
1 cup milk, scalded 
1/3 cup sugar 
1/4 cup butter 
1 teaspoon salt 
1/2 cup ground almonds 


4^-5 cups sifted flour 
1/2 teaspoon crushed 
saffron 

1 tablespoon boiling 
water 

1 beaten egg 
1 slightly beaten egg 
white 
sugar 


Soften yeast in 1/2 cup warm water. Combine milk 
1/3 cup sugar, butter, and salt; stir until sugar* 
is dissolved. Cool to lukewarm. Add 2 cups flour 
beat until smooth. Dissolve saffron in boiling 
water, add to mixture with yeast and egg. Beat 
well. Stir in enough of remaining flour to make a 
moderately stiff dough. Knead on lightly-floured 
board 8-10 minutes. Cover and let rise, about 2 
hours. Shape into 2 dozen buns, let rise about 
1 hour. Brush tops with egg white and sprinkle 
with ground almonds, then with sugar. 400° 10-12 

minutes. 
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Breads 


POTICA 

Sponge: 2 packages yeast and 1 tablespoon sugar 

dissolved in li cups warm water. Mix in 1^ cups 
flour and beat this batter well. Set aside 
covered to raise until double in bulk. 

Meanwhile: Scald 2 cups milk, add 1/2 cup margar- 

ine and 2 cups sugar. Let this cool while 
sponge raises. 

Add: 5 slightly beaten eggs to sponge and combine 

with milk mixture. Begin adding flour 1 cup at 
a time until you have a soft dough. Dough should 
be soft but not sticky. Work with your hands 
when it gets too thick to mix with spoon. Dump 
dough out onto floured board and knead until 
smooth. Put in greased bowl and grease top of 
dough. Cover and let rise until double. Punch 
dough down and place in middle of floured cloth 
on table. Roll dough out as much as possible, 
then pour small amount of melted margarine in 
middle of dough and fold sides over, slapping 
them in melted margarine and pulling back out 
With hands stretch and pull dough until stretched 
very thin. (This makes a big circle of dough). 

Add filling and roll dough as for cinnamon rolls. 
Cut into loaf sizes pulling dough over edges to 
seal. Cover and let rise until double; bake at 
275° until done. This browns quickly; you may 
have to cover top of loaves with foil for part 
of baking time, which depends on size of loaves. 

Filling: 3 pounds walnuts (unshelled) 2 eggs 

(approx. 1 pound shelled) cinnamon 

1 13-ounce can pet milk honey 

2 cups sugar 

Shell nuts and grind nut meats. Combine ground 
nuts, sugar, milk, and eggs; bring to boil and 
stir constantly until very thick. Cool slrghtly; 
spirGcid on dough# Diri_ z z 1 _g with hon©y 7 spi initio 
very lightly with cinnamon. While loaves are 
still warm, ice with powdered sugar icing. 

This is a traditional holiday bread recipe brought 
from Yugoslavia by my grandmother. This recipe has 
changes made by my grandmother, my mother, and me. 

Ms. C. E. Cook, Jr. (Mary) 
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CUSTARD CORN BREAD 

cups cornmeal 2 eggs, slightly beaten 

1/2 cup flour 1 cup sweet milk 

1/2 cup sugar 1 cup sour milk 

1 teaspoon soda 2 tablespoons salad oil 

1/4 teaspoon salt or melted shortening 

Sift together dry ingredients; make well in center. 
Combine eggs, milk, and salad oil; add all at once’ 
to dry ingredients. Beat just until smooth, about 
1 minute. Melt 2 tablespoons shortening in 10-inch 
skillet or heavy pan. Pour mixture into skillet. 
Then without stirring pour into the middle of mix- 
turg an additional 3/4 cup sweet milk. Bake in 
350 oven 45 minutes. Cut into wedges and serve 
warm with butter and syrup. Serves 8-10. 


Ms. Frank Appl (Velma) 


CORN BREAD 

1 cup yellow cornmeal 1 unbeaten egg 

1 teaspoon baking soda 1 rounded tablespoon 
1 teaspoon salt (or less) fat (bacon or ham fat 
1 cup buttermilk is best) 

Set oven temperature at 400°. Put shortening into 
iron skillet on top of hot stove burner. Mix dry 
ingredients together in mixing bowl. Add all 
buttermilk and whole egg. Mix well. Pour melted 
shortening into batter, mixing while pouring. Put 
skillet back on hot burner; when shortening which 
remains in skillet is smoking hot, pour the batter 
into the skillet, remove from burner at once and 
pop into pre-heated oven. Bake 12-14 minutes. 

Turn upside down on plate at once. (I use a 10- 
inch skillet). Serve with soup, beans, or chili. 
Excellent for wheat-free diets. 


Ms. Jessie Richter 
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CRANBERRY ORANGE BREAD 


2 cups flour 

1 cup sugar 

1/2 teaspoon salt 

1/2 teaspoon baking soda 

2 teaspoons baking 
powder 

1 orange 


1 egg, well beaten 

1/2 cup broken pecan 
meats 

1 cup raw cranberries, 
cut in halves 

2 tablespoons melted 
shortening 


Sift dry ingredients. Add egg. To orange juice 
and rind add shortening and enough hot water to 
make 3/4 cup. Mix well with dry ingredients and 
egg. Using about 1/4 cup additional flour, flour 
cranberries and nuts. Add to other ^ngredients. 
Bake in well-greased loaf pan at 325 for 1 hour. 


Old Massachusetts family recipe. 


Ms. James B. Snow (Sallie) 
Ms. Eugene Kuntz 


BANANA NUT BREAD 


1% cups sugar 
3 mashed bananas 
1/2 cup shortening 

(butter or margarine) 
1 teaspoon vanilla 


2 eggs 

2 cups flour, sifted 
1 teaspoon soda 
1 teaspoon cinnamon 
1/2 cup chopped walnuts 


Cream shortening and sugar. Add slightly beaten 
eggs and bananas and mix well. Add sifted flour, 
soda, cinnamon. Mix well. Add vanilla and chopped 
walnuts. Pour into a well-floured bread or jelly 
roll pan. Bake at 350 for 1 hour. 


This is "never-fail" banana bread. Use over-ripe 
bananas and wheat flour for healthier and darker 
bread. 


Ms. Roger Fouts (Debbi) 
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DATE AND NUT TEA BREAD 


1 cup chopped dates) Place in 1 cup boiling water. 
1 teaspoon soda )""Let stand until cool. 

Add: 

1 cup sugar 1 teaspoon vanilla 

1/2 cup nutmeats 1% cups flour 

butter about size of 1 egg 
an egg 

Allow time for dates mixture to cool. Drain extra 
water. Place in mixing bowl and add all other 
ingredients. Mix well. Bake 1 hour at 300-350°F. 
in loaf pan. Wrap in foil as soon as cool. 

Ms. Albert F. Staples (Virginia) 


GLAZED LEMON BREAD 


1/3 cup melted butter 
1% cups sugar 

2 eggs 

1/4 teaspoon almond 
extract 

\\ cups sifted flour 

3 tablespoons fresh lemon 
juice 


1 teaspoon baking powder 
1 teaspoon salt 
1/2 cup milk 
1 tablespoon grated 
lemon peel 

1/2 cup chopped nuts 


Cream the butter and 1 cup of the sugar; beat in 
eggs, one at a time. Add almond extract. Sift 
together dry ingredients; add alternately with 
milk. Blend just to mix. Fold in peel and nuts. 
Turn into ggeased glass* loaf pan (8%X4^X2-3/4»)] 
Bake at 325 F. about 70 minutes, or until loaf 
tests done ^n center. *If you use metal pan - 
bake at 350 F. Mix lemon juice and 1/4 cup sugar; 
immediately spoon over hot loaf. Cool 10 minutes. 
Remove from pan and cool on rack. Do not cut for* 
24 hours. 

This is very good to make butter sandwiches to 
serve with fruit salad. 

Ms. Galen Hall (Sarah) 
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PUMPKIN BREAD 


3 cups sugar 

1 cup Mazda oil 

4 eggs 

1% teaspoon salt 
1 teaspoon cinnamon 


1 teaspoon nutmeg 

2 cups pumpkin (1 small 
can) 

2/3 cup water 

3 1/3 cups flour 
2 teaspoons soda 


Mix all ingredients except soda, flour, and water. 
Put soda and flour in sifter and sift slowly into 
batter, alternating with water. Put in 3 bread 
tins. Bake at 350 e for 1 hour. 

Ms. Burt Scanlan (LaVon) 


PUMPKIN BREAD 


3 eggs, beaten 

1 cup vegetable oil 
3 cups sugar 

2 teaspoons vanilla 

2 cups canned pumpkin 

3 cups flour 
1 teaspoon allspice 

Mix together eggs, oil, 
dry ingredients together 
dry ingredients to first 
Then add pumpkin and mix 
2-2% hours in two medium 
been lightly greased and 


1 teaspoon cinnamon 
1 teaspoon cloves 
1 teaspoon nutmeg 
1 teaspoon baking powder 
1/2 teaspoon soda 
1/2 teaspoon salt 
1 cup nut pieces 

ugar, and vanilla. Sift 

Add nut pieces. Add 
mixture and stir well. 

Bake in 250° oven for 
size loaf pans which have 
floured. 


A nice way to be remembered often is to pass on a 
favorite recipe to a friend. This is how I got 
this all-time favorite Pumpkin Bread recipe. Even 
though the friend has moved far away, I think of 
her every time I make it. 

Ms. Lee Rodgers (Mary Joyce) 
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DOUBLE-LAYERED DANISH COFFEE CAKE 

Bottom layer : Top layer : 

2 cups flour 4 egg whites 

2 sticks margarine \\ cups sugar 

1% cups sugar 1/2 pound flake coconut 

4 egg yolks 
\\ cup milk 
1/2 teaspoon baking 
powder 

Mix the ingredients for the bottom layer and pour 
into a greased springform. The top layer consists 
of the whipped egg whites into which are folded 
the sugar and the flake coconut. Bake at a moder¬ 
ate temperature (about 325°F.) for about 45 minutes. 

Ms. Charles E. Beck 

COFFEE CAKE 

2\ cups flour 1 teaspoon cinnamon 

1 cup brown sugar 1 teaspoon nutmeg 

3/4 cup granulated sugar 2 eggs beaten 
1 teaspoon soda 1 cup buttermilk 

1/2 teaspoon salt 3/4 cup cooking oil 

Sift dry ingredients together, add eggs, oil, and 
buttermilk. Beat well. Pour into a well-greased 
and floured pan 13 X 1/2 X 10 inches. 

Topping : 3/4 cup brown sugar; 3 tablespoons but¬ 

ter; 1 tablespoon flour; 1/2 teaspoon cinnamon; 

3/4 cup chopped nuts. Combine all ingredients. 

Mix until crumbly and sprinkle half of mixture 
over batter. Cut in with knife. Then sprinkle 
top of cake with the remainder of the mixture. 

Bake 45 minutes at 350°. 

From my 8-year-old great-niece. Good served warm 
or cold, plain or topped with whipped cream. 

Ms. C. L. Thompson 
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SOUR CREAM COFFEE CAKE 

1 cup butter or margarine 2 cups flour 

Ik cups sugar 1/2 teaspoon soda 

2 eggs 1^ teaspoons baking 

1 cup sour cream powder 

1 teaspoon vanilla 

Cream butter and sugar. Add eggs one at a time, 
beating well after each. When mixture is light 
and fluffy, blend in sour cream. Sift flour with 
soda and baking powder. Blend into butter mix¬ 
ture. Add vanilla. Grease and flour 9-inch tube 
pan. Pour in one-half batter. Sprinkle one-half 
nut mixture. Spoon in remaining batter. Tog with 
rest of nut mixture. Bake 55 minutes at 350 , 
Start in cold oven. Nut Mixture : 3/4 cup chopped 
pecans; 1 teaspoon cinnamon; 2 tablespoons sugar. 

Ms. Gene B. Walker (Pam) 


SOUR CREAM COFFEE CAKE 

1/2 cup sugar 1 yellow cake mix 

2 teaspoons cinnamon 4 eggs 

2 tablespoons flour 1/2 cup Wesson oil 

1/2 cup pecans 1/2 package Jello vanilla 

1 cup sour cream instant pudding 

Mix sugar, cinnamon, flour, and nuts and set aside. 
To the yellow cake mix add the rest of the ingre¬ 
dients. Beat at high speed on mixer for 10 minutes. 
Pour in layers in a lightly greased angel food cake 
pan Start with cake mix; 1 layer of cinnamon mix¬ 
ture, 1 layer of cake, 1 layer of cinnamon, and end 
with*cake mixture. Run knife through cake in pan. 
Bake at 350° for 55-60 minutes. 

Easy and delicious and reheats nicely. 


Ms. Bob G. Eaton (Phoebe) 
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APPLE-CREAM COFFEECAKE 


1/2 cup chopped walnuts 
2 teaspoons ground 
cinnamon 

\\ cups granulated sugar 
1/2 cup butter or margar¬ 
ine 

2 eggs 

1 teaspoon vanilla 


1 teaspoon double-acting 
baking powder 
1/2 teaspoon salt 
1 teaspoon baking soda 
1 cup commercial sour 
cream 

1 medium apple 

2 cups sifted regular 
all-purpose flour 


In small bowl, mix chopped walnuts, cinnamon, 1/2 
cup granulated sugar. Grease well a 9-inch angel- 
f°°£j pan with removable bottom. Preheat oven to 
375 F. Beat butter until creamy; then gradually 
add 1 cup sugar. Beat until light and fluffy. 

Add eggs, one by one. Add vanilla. Sift flour 
with baking powder, salt, soda; then, at low speed, 
beat this into batter, alternately with sour cream. 
Spread half of batter in angel-food pan, top it 
with pared, cored, thinly sliced apple, then top 
with half of walnut mixture, next, rest of batter 
then rest of walnut mixture. Coffeecake bakes 
40 minutes or until cake tester, inserted in center 
comes out clean. Remove coffeecake from oven, let 
stand in pan on wire rack 30 minutes. 


Ms. John Sokatch (Carol) 
LEMON MUFFINS 

1 cup butter 2 teaspoons baking 

1 cup sugar powder 

4 egg yolks, well beaten 1 teaspoon salt 
1/2 cup lemon juice 4 egg whites, stiffly 

2 cups flour beaten 

Cream butter and sugar. Add egg yolks and beat 
well. Sift flour, baking powder, and salt, and 
add alternately with lemon juice. Mix thoroughly. 
Fold in stiffly beaten egg whites. Butter the 
muffin pans ang fill 3/4 full. Bake about 20 
minutes at 375 . 
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Cakes 


ANGEL CAKE PLUS 


1 angel food cake mix baked as directed and cooled. 

& r i_ 1 /inn Y.ihi nni n(J r* T A) Hi 


1 cup whipping cream 

(or package Dream Whip) 
1% cups drained fruit 
cocktail (medium can) 
1/2 cup chopped nuts 
1/2 cup sugar 


1 envelope unflavored 
gelatin 

Xh cups milk 

2 eggs (separated) 

X\ teaspoons salt 
1 teaspoon vanilla 
few drops almond extract 

Soften gelatin in 1/4 cup milk. Heat remaining 
milk Beat egg yolks lightly with salt; slowly 
stir’into hot milk. Cook over hot water, stirring 
constantly until mixture coats metal spoon. Add 
softened gelatin and stir until dissolved Blend 
in flavorings. Cool until custard is thickened 
but not set. Beat egg whites until stiff, grad¬ 
ually beat in sugar. Whip cream until stiff. 

Fold egg whites, whipped cream, fruit cocktail and 
nuts into gelatin mixture. Remove cooled cake 
from pan and carefully cut into three layers. 

Return bottom layer to pan and pour half of cuscaid 
mixture on it. Add next layer and pour remaining 
fruit custard mixture in and then add the top layer. 
Place in refrigerator and chill until set -- seveial 
hours or overnight. Serve slices with whipping 
cream, ice cream, or whipped topping as desired. 

Can garnish with cherries, strawberries, or nu s. 


Ms. G. M. Ewing (Alice) 
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ICE BOX CAKE 

1 box white cake mix 1 cup cold milk 

2 eggs 1/3 cup Nestles Quick 

2 envelopes Dream .Whip 2 tablespoons creme de 

cacao 

Bake cake according to directions, using whole 
egg instead of whites only. Use 8" layer pans. 

When cool, slice each layer horizontally, creating 
4 thin layers. Mix Nestles Quick, Dream Whip, and 
milk. Whip as directed. Slowly add creme de cacao 
and continue to whip until mixed. Divide the top¬ 
ping into 4 eqyal parts and frost just the top of 
each layer. Stack the layers and chill at least 
2 hours before serving. 

Ms. Robert Montgomery (Jean) 


SHERRY CAKE 


1 large angel cake 
4 egg yolks 
1/2 cup Sherry 
1/2 cup sugar 
1 envelope plain gelatin 


1/4 cup cold water 
4 egg whites 
1/2 cup sugar 
1/2 pint whipping 
cream 


Cook in double boiler until thick: egg yolks 
Sherry, and sugar. Soak gelatin in cold water. 
When cooked mixture is doiie, add gelatin and 
cool. Beat egg whites stiff and add 1/2 cup 
sugar gradually. Whip 1/2 pint cream. Fold 
cream and egg whites together and then into 
custard mixture when it has cooled slightly. 

Break cake into small pieces with serrated knife. 
Mix cake and custard in large pan. Line large 
loaf pan with waxed paper. Add mixture and 
refrigerate overnight. This is best if made up 
ahead. To serve, remove from pan and frost with 
additional whipped cream. Serves 12. 

Ms. Bob Anderson (Barbara) 
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FRESH COCOANUT CAKE 


1-2/3 cups cake flour 
1 cup sugar 
3/4 teaspoon salt 
3 teaspoons double action 
baking powder 
1/3 cup plus 1 tablespoon 
shortening 


1/2 cup cocoanut milk 
1/4 cup sweet milk 
3 egg whites (unbeaten) 
1 teaspoon vanilla 
7-Minute Icing 
3 cups grated cocoanut, 
fine 


Line bottoms of 2 8-inch cake pans with wax paper, 
grease paper and sides of pans lightly. Set oven 
at 350°. Have all ingredients at room temperature. 
Sift flour, measure, resift 3 times with next 3 
ingredients, the last time into large mixer bowl. 
Add shortening and cocoanut milk, beat on medium 
speed 2 minutes or 200 strokes by hand, scraping 
while beating. Add 1/4 cup milk, egg whites and 
vanilla. Beat 2 minutes in mixer or 200 strokes 
by hand constantly, scraping bowl to keep batter 
smooth. Turn into prepared pans. Bake 25 minutes, 
or until cake tests done. Cool in pans 5 minutes, 
then turn out on cake racks to finish cooling. 

Use 7-Minute Icing and sprinkle with cocoanut. A 
delicious cake, well worth the trouble. 

Ms. Robert Ringrose (Pat) 


OLD-FASHIONED POUND CAKE 

1 cup butter 5 eggs 

1-2/3 cup sugar 2 cups flour 

1/2 teaspoon mace 1 teaspoon vanilla 

Cream butter and sugar well . Add mace and vanilla. 
Add eggs one at a time and beat well after each 
egg is added. Sift flour 3 times. Add to above 
mixture slowly and beat until smooth and fluffy. 

Oil and flour lightly an 8-inch tube pan. Bake 
at 325° for one hour. Cool on rack. 

Ms. Arthur N. Tuttle, Jr. (Betty) 
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HULDA'S POUND CAKE 

3 cups flour 1/2 pound butter 

3 teaspoons baking 4 eggs 

powder 1 cup milk 

2 cups sugar grated rind of 1 lemon 

Sift together flour, baking powder, and sugar. 

Mix in butter with fingers or pie blender, like 
pie crust, and after it is crumbled, add eggs and 
mil^ and lemon rind. Beat until smooth. Bake at 
350 for about an hour, or 50 minutes. Bake in 
large angel food well-buttered pan. White raisins 
and nuts may be added. This was my oldest sister, 
Hulda 1 s, recipe. 


Ms. Mendel Glickman(Babette) 


MRS. HARVEY'S WHITE FRUIT CAKE 


5 large eggs 
1/2 pound butter (sub¬ 
stitute will not do) 

1 cup white sugar 
1-3/4 cup all-purpose 
flour 

1/2 teaspoon baking powder 


3/4 pound glace 
cherries 

1 pound glace pineapple 
4 cups shelled pecans 
1/2 ounce pure vanilla 
extract 

1/2 ounce pure lemon 
extract 


Cream butter and sugar until fluffy. Add well- 
beaten eggs and blend well. Chop nuts and fruits 
in medium sized pieces and mix with about 1/4 cup 
of the flour. Sift remaining flour and baking 
powder together and fold into egg and butter mix¬ 
ture. Beat in flavorings, then stir in fruits and 
nuts, mixing well. Pour into greased, paper-lined 
tube pan. Place in cold oven and bake at 250° for 
3 hours. Cool in pan on cake rack. Originated in 
Tampa, Florida. 
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Ms. James H. Sims (Elizabeth) 



Cakes 


BEST EVER FRUITCAKE 


1/4 pound citron 
1 pound candied cherries 
1/2 pound dark raisins 
1/4 pound candied pine¬ 
apple 

1/2 pound pecan halves 
1/2 pound chopped dates 
1/4 cup sifted, enriched 
flour 

1 cup shortening 

2 cups brown sugar 


1 cup (4 large eggs) 

1/2 cup grape jelly 
1/2 cup grape juice 
2-3/4 cup sifted flour 
1 teaspoon baking powder 
1 teaspoon cinnamon 
1/2 teaspoon nutmeg 
1 teaspoon salt 
1 teaspoon allspice 
1/2 teaspoon ground 
cloves 


Dredge fruits and nuts in 1/4 cup flour. Stir 
shortening to soften. Gradually add sugar and 
cream until light and fluffy. Add eggs to creamed 
mixtures one at a time, beating well after each. 
Soften jelly and combine with grape juice. Sift 
flour, baking powder, salt, cinnamon, allspice, 
nutmeg, and cloves together three times; add to 
creamed mixture alternately with grape juice, a 
little at a time. Beat until smooth after each 
addition. Pour over fruits; mix. Line three 
medium size loaf pans with plain paper. Pour 
batter into pans. Do not flatten. Bake in very 
slow 250 oven 3 to 4 hours. Place pan containing 
2 cups hot water on bottom rack of oven to give 
better volume and texture and shiny glaze. May 
be decorated with candied fruits and nuts dipped 
in corn syrup when done. Improves flavor to wrap 
in cloth dipped in grape juice and foil and season 
in cool place for several weeks before use. 


Trial-and-error has produced this recipe f 
cake, which is a Rodgers Family Favorite, 
principal stipulation: "Lots and lots of 


or Fruit- 
The 

cherries!" 


Ms. Lee Rodgers (Mary Joyce) 
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FRUITCAKE 


1/8 pound dried apples 

1/8 pound dried pears 

1/2 pound dried apricots 

1/2 pound raisins 

1/2 pound golden raisins 

1/2 pound dates 

1/2 pound dried peaches 

1/2 pound prunes 

1/2 cup brandy 

1/4 pound pecans 

1/4 pound walnuts 

1/8 pound brazil nuts 


1 teaspoon almond 
extract 

1/2 cup rosewater 
2\ cups sifted all¬ 
purpose flour 
1/2 teaspoon mace 
L/2 teaspoon cinnamon 
1/2 teaspoon baking soda 

1 stick butter (melted) 

2 cups brown sugar 

5 eggs (I use duck eggs) 
1 tablespoon milk 


The fruit should be chopped coarsely and the nuts 
should be left whole. Soak nuts and fruit in a 
mixture of rum, rosewater and almond extract over¬ 
night; cover to prevent evaporation. Mix dry 
ingredients with eggs, milk, and butter. Fold in 
fruit and nuts. Butter the inside of baking con¬ 
tainers thoroughly. Bake at 300°, one hour for 
small and up to two hours for large pans. Test 
with a toothpick. A pan of water should be placed 
in the oven. Remove cakes from pans and cool. 

Wrap the cakes in the cheesecloth soaked in brandy 
and place in plastic bags for storage. 


Ms. Michael Bravo (Sandy) 
PUMPKIN COOKIES OR CAKE 


1 cup sugar 
1 teaspoon nutmeg 
1 teaspoon cinnamon 
1 teaspoon soda 
1/2 teaspoon salt 
1 cup raisins 


1 cup pumpkin 
1/2 cup shortening 
1/2 cup nuts 
\\ cup flour 

1 e gg 


Mix together (mixture will be thick). Drop by 
spoonfuls on cookie sheet and bake 10 to 12 min¬ 
utes at 400 . For cake, bake in loaf pan 45 min¬ 
utes at 350°. 


Ms. James C. Stoffel (Cathy) 
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RAW APPLE CAKE 


2 cups sugar 
1/2 cup melted butter 
4 cups chopped, tart 
apples 
2 eggs 

2 cups flour 
1 teaspoon vanilla 


1/2 box powdered sugar 
2 teaspoons soda 
1/2 teaspoon cinnamon 
1/4 teaspoon nutmeg 
1/4 teaspoon allspice 
1 cup chopped nuts 
1% cups crushed 
pineapple 


Let mixture of apples, butter, sugar and eggs 
stand for 15 minutes, after mixing well. Sitt 
dry ingredients, add to creamed mixture—also.nuts 
Bake in 9 X 13" pan 350° 1 hour. While cake is 
still hot, pour the icing over it. 

Icing: Drain (not dry) Ik cups crushed pineapple. 

To pineapple add 1/2 box of powdered sugar. 

Mix well and spread over cake when removed from 
oven. Serve this cake warm, topped with a little 
whipped cream and a cherry, or plain. This cake 
keeps well for several days. 


Mg 


Thnmnsnn (Clover) 


APPLESAUCE CAKE 


1 cup sugar 
1/2 cup butter or 
margarine 

1-3/4 cup flour 
1 cup strained applesauce 


1/4 teaspoon salt 
1 teaspoon cinnamon 
1/2 teaspoon cloves 

1 e §§ . 

1 cup raisins and nuts 


Cream butter, sugar, and egg. Beat well. Alter¬ 
nate applesauce with all dry ingredients (sifted 
together). Then add floured nuts and raisins. 

Bate as a loaf cate at 350°F. 25-30 minutes. 

Note: The batter will be stiffer than an ordinary 

cake. 


Ms. James R. Geyer (Lael) 
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BLIND DATE CAKE 


1 cup dates 
1 cup boiling water 
1 teaspoon soda 
1 cup butter 
1 cup sugar 
1 teaspoon vanilla 


1 \ cup flour 
2 eggs 

Topping : 

1/2 cup brown sugar 
1 small package chocolate 
chips 

1/2 cup nuts 


Cut up dates and cover with boiling water to which 
soda has been added. Let cool to lukewarm. Cream 
bU j t j r ’ su 8 ar > eggs and vanilla. To this add flour 
and date mixture alternately. Pour into greased 
oblong cake pan. Top with brown sugar chocolate 
* anc ^ nuts. Bake at 350 30-45 minutes. The 

children will love this even though they don't like 
dates. 


Ms. Thomas N. Lynn (Virginia) 


DATE AND WALNUT CAKE 


1% cups cut-up dates 
1 teaspoon soda 
1 cup boiling water 
1 tablespoon shortening 
1 cup sugar 


1 egg 

1 cup chopped black 
walnuts 

1 teaspoon vanilla 
cups flour 
1/4 teaspoon salt 


Place cut-up dates in a bowl, sprinkle soda over 
them, then add boiling water. Let mixture cool. 
Cream shortening and sugar together. Add egg nut 
meats, and vanilla, and beat. Add date mixture 
and mix wel^. Then add flour, sifted with salt. 
Bake at 350 45 minutes. Makes 1 layer 11X7X1^". 

Cake should be warm for serving. Cut into squares 
add 1 tablespoon rum or brandy to each serving 
and top with partly frozen whipped cream 
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Cakes 


MINCEMEAT CAKE 

2 cups water sift together: 

1-3/4 cups sugar 3 cups flour 

3/4 cup shortening 2 teaspoons soda 

1 package Borden's None 1 teaspoon salt 
Such (dry) mincemeat 
(9 ounces) 

1/2 cup chopped pecans 

Combine water, sugar, shortening, and.mincemeat in 
saucepan. Bring to rolling boil. Boil 3 minutes, 
stirring occasionally. Remove from heat, cool. 

Add sifted ingredients to boiled mixture and mix 
well. Add pecans. Turn into well-greased, lightly 
floured (bottom only), tube pan. Bake 375 60-70 

minutes in 9-inch pan; 55-65 minutes in 10-inch pan. 
Cool one hour before turning out. Cool several 
hours before slicing. Serve topped with whipped 
cream. This cake will freeze well for do-ahead 
holiday preparation. 

Ms. Martha R. Jackson 
VANILLA WAFER CAKE 

1 cup butter 1/2 cup milk 

2 cups sugar 2 tins cocoanut (or 

6 eggs 1 la r g e package) 

1 12-ounce box vanilla 1 cup nuts 

wafers, crushed 

Cream butter and sugar well. Add eggs one at a 
time and cream well after each. Add remaining 
ingredients. Bake in Bundt pan or Angel Food cake 
pan for hours at 275°. This is a very rich 
dessert. May be served alone, or with ice cream. 

Ms. J. Patrick Evans (Carole Jo) 

ITALIAN CREAM CAKE 

2 cups flour 
1 cup buttermilk 
1 teaspoon soda 
1 cup Angel Flake 

cocoanut ( C ont'd) 


2 cups sugar 
1 stick margarine 
1/2 cup shortening 
5 eggs (separated) 
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ITALIAN CREAM CAKE (Continued) 

Cream well sugar, margarine and shortening. Add 
egg yolks one at a time, flour, buttermilk, soda 
and cocoanut. Beat well. Fold in 5 beaten egg 
whites. Bake in 3 9-inch pans at 350° for 25 min¬ 
utes. Cool and frost. 

Frosting : 

1 8-ounce package cream 1 teaspoon vanilla 
cheese 1 CU p chopped nuts 

1 stick margarine 1 box powdered sugar 

Mix together and frost only tops of each layer, 
leaving sides bare like a torte. 

Ms. Paul V. Keen (Irene) 


WHITE CHOCOLATE CAKE 


1/4 pound white chocolate 
1/2 cup hot water 
1 cup butter 
1 cup sugar 
1 teaspoon vanilla 
4 eggs, separated 


2\ cups sifted cake 
flour 

1 teaspoon baking soda 
1 cup buttermilk 
1 cup pecans, slivered 
1 cup cocoanut, flake 
or grated 


Melt the white chocolate in 1/2 cup hot water. 

Let cool. Cream together butter and sugar until 
fluffy. Mix in egg yolks, one at a time, beating 
well after each addition. Add melted chocolate 
mixture and vanilla. Sift together flour and 
baking soda. Add to the first mixture alternately 
with the buttermilk. Do not over-beat. Fold in 
beaten, stiff, but not dry, egg whites. Gently 
stig in cocoanut and pecans. Bake in 3 layers, 

350 about 25-30 minutes. Do not over-bake. Cool 
completely and frost, between layers and on top 
with Praline Frosting. 


Ms. Donald Secrest (Camilla) 
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DEVILS FOOD CAKE 


2 cups sugar 
3/4 cup shortening 
1/4 teaspoon salt 
3/4 cup cocoa 
2 cups flour 
4 eggs 


1/2 teaspoon soda in 
2 tablespoons warm 
water 

1 cup cold coffee 
1 teaspoon vanilla 
dash cinnamon 


Cream shortening and sugar. Add eggs, one at a 
time. Sift flour and cocoa together and add a 
dash or two of cinnamon. Alternate coffee and 
dry ingredients. Bake at 350 for 30 minutes. 


Frost with mocha icing. 


Ms. Teague Self (Ida) 


HILDEGARDE'S CHOCOLATE SQUARES 


1/4 pound margarine 
1/2 cup shortening 
4 tablespoons cocoa 

1 cup water 

2 cups flour 


2 cups sugar 

1/2 cup buttermilk 

1 teaspoon soda 

2 eggs 

1 teaspoon vanilla 


Bring margarine, shortening, cocoa and water to 
boil. Sift flour and sugar and pour hot mixture 
over them. Add buttermilk, soda, eggs, and vanilla. 
Bake in greased and floured jelly roll pan for 
20 minutes at 400 , Frost while hot with 
Hildegarde's chocolate icing or Scotch chocolate 

frosting. 


Ms. John Long (Hildegarde) 
Ms. Ron Stewart (Charley) 
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MISSISSIPPI FUDGE CAKE 


2 sticks butter 
1/3 cup cocoa 
4 eggs 

2 cups sugar 


\\ cups flour 
pinch salt 
1 teaspoon vanilla 
1 cup pecans 


Beat butter and cocoa together. Beat eggs and 
sugar; then add beaten cocoa-butter mixture. Mix 
thoroughly, then add flour, salt, vanilla, and 
pecans. Pour into greased baking dish and bake 
for 30 minutes at 350 . Spread 1 jar of marsh¬ 
mallow creme over cake while it is still warm. 

Frosting : 

Melt 1/2 stick butter and 1/2 cup cocoa together 
and cool. Add 1 box powdered sugar, 1/2 cup milk 
and 1 teaspoon vanilla. Beat until smooth and 
spread over marshmallow creme. A very rich dessert. 


Ms. F. Ted Hebert (Martha) 


WACKY CAKE 


\\ cup flour 
3 tablespoons cocoa 
1 cup sugar 
1 teaspoon soda 
shake of salt 


5 tablespoons melted 
shortening (I use 
liquid shortening) 
1 cup cold water 
1 tablespoon vinegar 
1 teaspoon vanilla 


Mix dry ingredients, add shortening, add other 
ingredients. Bake 30 minutes in a 350° oven. 
Frost with vanilla frosting. 

This is my mother's recipe. Great for when you 
are out of eggs, milk, and time. 


Ms. Robert Terrill (Jessica) 
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CHEESE CAKE (TORTE) 


Crumb Mixture : 

1/2 cup fine crumbs 
(graham cracker, 
Zwieback, dry bread) 
1 tablespoon sugar 
1/4 teaspoon cinnamon 
1/4 teaspoon nutmeg 


5 eggs 
1 cup sugar 

12-ounce cottage cheese 
12-ounce cream cheese 
grated rind and juice of 
1 lemon 

1/3 cup toasted slivered 
almonds 
1 cup sour cream 

Beat eees until thick and lemon colored Gradually 
beat if sugar. Add cheese, beatingjstil thiekjmd 

smooth. Stir In lemon juice ami rind. Butter a 
8" or 9" spring-form pan. Dust bottom and si 
with Crumb P Mix|ure, Bake 350 S F 1 hour or until 

set Remove from oven and spread top with 1 cup 
"hick sour cream. Sprinkle almonds on top and 
return to 450 b F. oven for 5 minutes. Cool. Serve 
with fruit sauce (strawberry or raspberry) or fresh 
peach or pear halves. Best served the day it is 
baked. 12-16 servings. 


Ms. Joseph C. Ray (Glenda) 


CHEESE CAKE 


Topping: 

1% pints sour cream 
1/2 cup sugar 
\\ teaspoons vanilla 


18 graham crackers 
1 tablespoon sugar 
1 tablespoon butter 
1^ pound cream cheese 
5 whole eggs 
1 cup sugar 
\\ teaspoons vanilla 

Mix cream cheese until soft. Add eggs one at a 
time. Add sugar and vanilla. Make crust with 
rolled crackers, sugar, and butter mixed. Lin 
bottom of spring form or long loaf <13 X 9 ) 
with graham cracker mixture. Pour batter over 
crust slowly. Bake at 300 6 1 hour. Mix topping 
of sour cream, sugar, and vanilla; carefully sprea 
on cake and return to oven for 5 minutes. Refrig¬ 
erate when cool. This is particularly good with a 
raspberry sauce served on it. 

Ms. Roger Quinn (Joy) 
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STRAWBERRY CAKE 

1 box white cake mix 4 eggs 

3 tablespoons flour 1/2 cup cooking oil 

1 box strawberry jello 1/2 cup strawblrries 

1/2 cup water (fresh or frozen) 

Add water to cake mix, flour, and jello. Beat 
until smooth. Add eggs, one at a time. Beat in 

011 ! nd strawberries. Bake at 350° in a 
1J X 9" pan for 45 minutes. 

StrawberrV Frosting: Combine 1/2 stick soft mar¬ 
garine, 1/2 cup strawberries, and 1 box powdered 
sugar. Beat until smooth. 


Ms. Robert Magarian (Charmaine) 
APRICOT CAKE 


2 cups self-rising flour 
1 teaspoon cinnamon 
1 cup chopped nuts 


2 cups sugar 

1 cup Wesson oil 

3 eggs 

2 small jars apricot 
baby food 

Beat sugar oil, eggs. Mix in apricot baby food, 
bitt and add flour and cinnamon and chopped nuts 
Put in tube pan or Bundt pan for a good looking 
cake. (Pan should be greased and floured) Put 
m cold oven and turn to 325°. Cook 1%-1% hours 
Icing ; 


1/4 cup butter 
1 egg yolk 

1 teaspoon grated orange 
rind 

1/2 teaspoon vanilla 
Melt butter. 


2 cups powdered sugar 
2 tablespoons orange 
juice 

1/2 cup chopped, dried 
apricots 

j j . .9°°^ anc * ac ^ e 88 yolk. Add orange 
rind and vanilla. Add alternately powdered sugar 
and orange juice. Stir in apricots. Ice when hot 
Icing runs down, so you have to scoop up and pour 
over it again and again. 


Ms. Don Brashear (Virginia) 
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BANANA CAKE 


1/2 teaspoon salt 
1 cup mashed bananas 
(2 or 3 bananas) 

1/4 cup sour cream 
1 teaspoon vanilla 
chopped nuts (optional) 


1/2 cup shortening 
1% cups sugar 
2 eggs 

2 cups flour 
1/4 teaspoon baking 
powder 

3/4 teaspoons baking soda 
Cream shortening and sugar. Add eggs and beat 
until fluffy in ons bowl. In another bowl, silt 
together dry ingredients and then add to other 
ingredients and mix together. Add bananas, sour 
cream and vanilla, beating until well-blended. 

Bake 30 to 35 minutes at 350 . 

Ms. Robert Levinson (Janet) 


CHERRY CARNIVAL CAKE 


1/3 cup shortening 
\\ cups sugar 
2% cups flour 
1 cup milk 
\\ teaspoons baking 
powder 


1/2 teaspoon salt 
2 eggs 

2% cups sour pitted 
cherries 
1/2 cup nuts 


Drain cherries and save juice for sauce. Cream 
shortening and sugar. Add eggs, then sifted dry 
ingredients with milk. Last, fold m cherries 
and nuts. Use large, square cake pan. Bake in 
moderate oven 45 minutes. Serve with whipping 
cream and sauce. 

Sauce: Mix 1/2 cup sugar with 2 tablespoons corn- 

^^h or flour. Add 1 cup water and 3/4 cup juice 
from cherries and pinch of salt. Add red food 
coloring and 1/4 teaspoon almond extract. Cook 

until thick. 

Ms. Nelda Long 
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RICH PINEAPPLE CAKE 


1 large can crushed 
pineapple 

lh cups sugar 

2 eggs 


pinch of salt 
2 cups flour 
1 teaspoon soda 


Mix until well blended. Sprinkle with 1/2 cup 
brown sugar. Bake in 8 X 12" pan at 350° for 
20 to 25 minutes. Frost while hot. 

Frosting ; 

2/3 cup Milnot 
1 cup sugar 
1 stick margarine 

Mix Milnot, sugar, and margarine together and 
boil 2 minutes. Stir in pecans and cocoanut. 


1/2 cup pecans 
1/2 cup cocoanut 


Ms. Irvin G. Hamburger (Joy) 


FRUIT 

1 cup flour 
1 teaspoon soda 
1 cup sugar 
1 e gg 


SALAD CAKE 

1 No. 2 can fruit 
cocktail, drained 
Topping ; 

1/2 cup brown sugar 
1/2 cup pecans 


Sift dry ingredients. Mix well and add egg and 
fruit cocktail. Beat by hand until well mixed. 
Before baking, mix the brown sugar with the pecans 
(left whole or in good-sized pieces). Bake in 
floured 8X8 inch pan in slow oven, 300° for 
1% hours. 


Ms. John Casey (Mary) 
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LEMON CAKE 


1 pound butter or 
margarine 
2k cups sugar 
6 eggs 

4 cups flour 


1 teaspoon baking 
powder 

2 ounces lemon extract 
1/2 box white raisins 
1 pound pecan halves 


Cream butter and sugar together. Add eggs, one 
at a time. Flour nuts and raisins in 1/2 cup of 
flour. Add lemon extract, alternately with the 
other 3k cups flour. Add baking powder. Fold 
floured nuts and raisins into cake mixture. Bake 
in ungreased pans at 250 for 3 hours in large 
Angel Food or Bundt pan or 2^ hours in two loaf 
pans. Let cool in pans before removing. 

Ms. Alfred Clark 


ORANGE RUM CAKE 


1 cup butter or margarine 

2 cups sugar 

grated rind of 2 large 
oranges and 1 lemon 
2 eggs 

2k cups sifted flour 
2 teaspoons baking powder 


1 teaspoon soda 
1/2 teaspoon salt 
1 cup buttermilk 

1 cup chopped nuts 
juice of 2 large 

oranges and 1 lemon 

2 tablespoons rum 


Assemble ingredients and let stand 1 hour. Grease 
Bundt pan or any tube pan. Beat butter until 
fluffy and gradually add 1 cup sugar. Add grated 
rind. Add 2 eggs, one at a time. Sift and measure 
flour. Add baking powder, soda, and saltsifted 
together. Add flour mixture alternately with 1 cup 
buttermilk. Fold |*i 1 cup nuts. Pour into pan, 


bake 1 hour at 350 , or until done. 


Strain juice 

of oranges and lemon into saucepan. Add 1 cup sugar 
and rum. Bring mixture to boil; pour slowly over 
cake in pan. If cake does not absorb all of the 

— *— (Cont'd) 
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ORANGE RUM CAKE (Continued) 

mixture as it is poured, reserve remainder and 
spoon on later. Let cake stand a day or two 
before serving. After removing cake from pan, 
sprinkle lightly with granulated sugar if desired. 

Ms. Ray Mill (Loretta) 


RASPBERRY MERINGUE TORTE 


1-3/4 cups flour 
1/2 cup powdered sugar 
3/4 cup soft butter 
2 10-ounce packages 
frozen raspberries, 
thawed 


2 eggs 
1 cup sugar 
1/2 teaspoon salt 
1/2 teaspoon baking 
powder 

1 teaspoon vanilla 


Combine 1 \ cups flour, powdered sugar, and butter; 
blend well. Q Press mixture into 8-inch square pan. 
Bake at 350 for 15 minutes. Cool. Drain rasp¬ 
berries; reserve liquid for sauce. Spoon berries 
over crust. Beat eggs with sugar until light and 
fluffy. Add salt, 1/4 cup flour, baking powder, 
and vanilla; blend well. Pour over raspberries. 
Bake at 350° for 40 minutes until golden brown. 
Cool. Cut into squares. Serve with ice cream and 
sauce. 


Sauce: 

1/2 cup water 2 tablespoons cornstarch 

1/2 cup sugar 1 tablespoon lemon juice 


Combine water, reserved raspberry liquid, sugar, 
and cornstarch in saucepan. Cook, stirring con¬ 
stantly, until thickened and clear. Stir in lemon 
juice; cool. Serves 8. 


Ms. Leonard R. Johnson (Jeanne) 
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HUNGARIAN TORTE 


7 large eggs 
1/4 teaspoon salt 
1% cups sifted confec¬ 
tioners' sugar 
1/4 cup + 2 tablespoons 
sifted unsweetened 
cocoa 


1% teaspoons vanilla 
extract 

2 cups heavy cream, 

whipped and sweetened 
to taste 

Chocolate Glaze (see 
recipe below) 
toasted sliced almonds 
(optional) 


Separate eggs and beat whites with the salt until 
stiff but not dry. Beat in the confectioners' 
sugar, 1 tablespoon at a time. Fold in cocoa. 

Beat yolks until very thick and lemon colored and 
fold into the cocoa mixture. Add vanilla and fold 
until mixed. Spread batter in 17% X 11% X 1" jelly 
roll pan lined with waxed paper and well greased. 
Bake in moderate oven (350°F.) about 25 minutes. 
Turn out on towel sprinkled with confectioners' 
sugar. Very gently peel off waxed paper, using a 
small spatula to separate cake from paper if it 
sticks. Cool. Cut cross-wise in four equal por¬ 
tions. Spread sweetened whipped cream between each 
layer"and on top. Drizzle chocolate glaze (cooled) 
over entire top of cake, allowing it to drip down 
over sides. Top with toasted, sliced almonds. 

Chill until ready to serve. Slice. 

Chocolate Glaze : 

Over boiling water, melt 2 tablespoons butter and 
2 squares unsweetened chocolate. Remove from 
boiling water and add 1 cup sifted confectioners' 
sugar, 4 tablespoons boiling water, dash of salt, 
ana 1 teaspoon vanilla extract. Beat until smooth 
and glossy and cooled. Drizzle over cake. 

Ms. Raul Chanes (Patricia) 
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SWEET POTATO CAKE 


\\ cups cooking oil 

2 cups sugar 

4 eggs, separated 
4 tablespoons hot water 
cups sifted cake flour 

3 teaspoons baking powder 


1/4 teaspoon salt 
1 teaspoon cinnamon 
"1 tablespoon nutmeg 
lh cups grated raw 
sweet potatoes 
1 cup chopped nuts 
1 teaspoon vanilla 


Combine oil and sugar and beat well. Add hot 
water, then dry ingredients which have been sifted 
together. Stir in grated potatoes, nuts, and van¬ 
illa, and mix well. Beat egg whites until stiff 
and fold into mixture. Bake in. 3 greased and 
floured 8-inch pans for 25-30 minutes at 350°. 

Cool and frost. 

Frosting ; Combine in saucepan 1 large can evapor¬ 
ated milk, 1 cup sugar, 1 stick margarine, 3 egg 
yolks. Cook, stirring constantly about 12 minutes 
until thick. Remove from heat. Add 1 teaspoon 
vanilla and 1 can Angel Flake cocoanut. Beat until 
cool and frost. Very moist, spicy cake with 
unusual flavor. 


Ms. Ken Farris (Juanita) 


DATE TEA CAKES 


1 pound dates, cut up 
fine 

1 cup sugar 
1 tablespoon melted 
butter 


1 teaspoon soda 
1% cups flour 
1 cup boiling water 
1 e gg 


Put the dates, sugar, butter, and soda in bowl and 
pour over them the boiling water. Add flour, 
beating well. Lastly, add one beaten egg. Bake 
in small cup cake pans in 400° oven until brown 
and they test done. Roll in powdered sugar. 

I use paper-lined pans, otherwise you must grease 
pans. 


190 


Ms. Harry Clark (Margaret) 


Cakes 


CARROT CAKE 


1% cups salad oil 
2 cups sugar 
2 cups grated carrots 
4 eggs 

2 cups flour 
2 teaspoons cinnamon 
2 teaspoons soda 
1 teaspoon salt 
1 teaspoon vanilla 


1 can (No. 2) well 

drained , crushed 
pineapple 
I cup chopped nuts 
Icing : 

1 8-ounce package cream 
cheese 

1 stick margarine 

1 box powdered sugar 

2 teaspoons vanilla 


Cream oil and sugar together; add carrots. Add 
eggs one at a time; then stir in pineapple and 
nuts plus dry Ingredients. Pour into butgered 
and floured tube cake pan and bake at 3b0 for 
60-75 minutes. 

Cream cheese and margarine together. Ad l 
and vanilla. Spread over cooled cake. This cake 
originated in Revolutionary days. 


M c 


T a me* c A 


P 3 ( filenda3 


PRALINE FROSTING 


1 small can evaporated 
milk 

1 cup sugar 
4 tablespoons butter 


1 teaspoon vanilla 
1 cup cocoanut 
1 cup nutmeats 
3 egg yolks, slightly 
beaten 


Mix together milk, sugar, butter in a P an * 
rn a boil stirring constantly. Blend a little of 
the cooked mixture into the egg yolks, stir quickly 
to prevent coagulation, then put back in the pan 
. , P -rpqt blending well. Add vanilla and cook 

further over low heat until thick, about 15 minutes. 
Remove from the heat and add cocoanut and nutmeats 
filat until fluffy and of right spreading consistency. 


Ms. Donald Secrest (Camilla) 
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SPICED CUPCAKES 


3 cups flour 
2 cups sugar 

2 teaspoons baking powder 
1/2 teaspoon salt 
2/3 cup shortening 
1-1/3 cups raisin juice 


1 teaspoon vanilla 

1 egg 

3 teaspoons cinnamon 

2 teaspoons cloves 
1 cup raisins 
1/2 cup walnuts 

(optional) 

Cook raisins in 2 cups water until soft. Save 
water Combine dry ingredients. Add to a large 
bowl 1/3 at a time until well blended with other 
ingredients. Pour into cupcake pans and bake 
15 to 20 minutes at 350 . 


Ms. Charles Ousley (Betty Lou) 


"SOLO" POPPY FORM CAKE 


1 12-ounce can SOLO poppy 
filling 

1 cup shortening 
1^ cups sugar 
4 eggs separated 


1 cup sour cream 
2\ cups sifted flour 
1 teaspoon soda 
1 teaspoon salt 
1 teaspoon vanilla 


A^ a ? rt f«° rtenins and su gar until light and fluffv 
Add SOLO Poppy filling. Add egg yolks one at a 
time, beating well after each addition! Blend in 
vanilla and sour cream. Sift together flour soda 
and salt, and gradually add to SOLO Poppy mixture 
beating well after each addition. Fold in stifflv 
beaten egg whites. Pour into a greased 9 or 10 J 
inch tube pan which has been lined on the bottom 
with waxed paper. Bake in a moderate oven (350°) 
about 1 hour and 15 to 20 minutes or until done ' 
AUow to cool. Remove from pan, peel off paper* 
and decorate top if desired with sifted confec-’ 
tloners' sugar. M ay be baked in 2 9-inch rounds 

minut es or until done, and put together 
with a cream filling. 


Ms. Harry Clark (Margaret) 



Cakes 


HILDEGARDE'S CHOCOLATE ICING 


1/4 pound margarine 
4 tablespoons cocoa 
6 tablespoons milk 
1 cup nuts 


1 box powdered sugar 
1/2 teaspoon vanilla 
1 cup small marshmallows, 
cut in half 


Bring margarine, cocoa, and milk to boil. Remove 
from fire and add nuts, powdered sugar, vanilla, 
and marshmallows. Mix’wSll and spread hot rcrng 
on hot cake. 

Toiin Tnro (Hi 1 deparde) 


SCOTCH CHOCOLATE FROSTING 


1 teaspoon vanilla 
1 cup pecans 
1 cup cocoanut 


1 cube butter 
4 tablespoons cocoa 
6 tablespoons milk 
1 box powdered sugar 

Combine butter, cocoa, and milk and bring to a 
boil. Remove from heat and add sifted P°^ e ^d 
sugar, vanilla, pecans, and cocoanut. Beat well 
and pour over cake while cake is still very 


Ms. Ron Stewart (Charley) 


EASY CHOCOLATE CREAM FROSTING 

1 pint whipping cream 4 tablespoons cocoa 

2/3 cup granulated sugar 

Pnt whiDDing cream, sugar, and cocoa into large 
S&fbgTSnd place ^refrigerator or at least 

3 hours or overnight. Beat un ^ ke 

cake. Best on white, sponge, Angel Food cake. 

Keep in refrigerator. 

Ms. Thomas M. Tole (Pamm) 
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MOCHA ICING 


1/2 cup butter 
5 tablespoons hot coffee 
2 teaspoons cocoa 


1 box powdered sugar 
1 cup pecans 


Melt butter, add hot coffee, and cocoa. Mix thor¬ 
oughly. Add powdered sugar and stir until thick 
Add pecans. 


Ms. Teague Self (Ida) 


VANILLA FROSTING 

3/4 box powdered sugar 2 tablespoons butter 
1/2 teaspoon vanilla melted in three table¬ 

spoons hot milk 

Stir milk and butter mixture bit by bit into sugar 
un *"- I -l spreading consistency. Add vanilla. 

Ms. Robert Terrill (Jessica) 


WHIPPED CREAM FROSTING 

1/2 cup soft margarine 3 tablespoons flour 
6 tablespoons shortening 2/3 cup milk (room 
1 CU P granulated sugar temperature) 

1 teaspoon vanilla 

DO NOT SUBSTITUTE] Mix together margarine and 
shortening in mixer. Add sugar and mix thoroughly. 
Slowly add flour, one tablespoon at a time, beating 
well after each addition. Add milk and vanilla and 
continue beating until whipped cream consistency. 

Ms. A. W. Aldag, Jr. (Phyllis) 
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200-YEARS-OLD MOLASSES COOKIES 


I cup butter or 
substitute 

1 cup sugar 
3 eggs 

2 cups dark molasses 
2 tablespoons soda 


1 teaspoon ginger 

1 cup raisins 
pinch of salt 

2 teaspoons cinnamon 
(optional) 

cups flour 
(approximately) 


Cook all ingredients except eggs and flour until 
whipped cream thick. Cool and add beaten eggs. 
Add enough flour to be able to roll out dough. 

If mixture is allowed to stand several hours or 
overnight, less flour is needed and cookies are 
less dry. Roll out as thick or thin as desired. 
Bake at 375°, taking care not to scorch. 


Ms. Leonard R. Wilson (Marion) 


APRICOT BARS 


\\ cups flour 
1 teaspoon baking powder 
1/4 teaspoon salt 
1^ cups quick-cooking 
rolled oats 


1 cup brown sugar 
3/4 cup butter or 
margarine 

3/4 cups apricot jam 
or preserves 


Sift together flour, baking powder, and salt. 

Stir in rolled oats and sugar. Cut in butter 
until crumbly. Pat 2/3 of crumb mixture into 
8 X 12" pan and spread with preserves. Cgver with 
remaining crumb mixture. Bake at 350-375 for 
30-35 minutes or until browned. Cool and cut into 
bars or squares. Makes 3-4 dozen. 


Every time I have made these cookies, someone has 
asked for the recipe. They are easy to make and 
pretty to serve for a morning coffee. 

Ms. John 0. Dean (Sylvia) 
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FUDGE NUT BARS 


1/2 cup butter 
2 cups brown sugar 
1 egg 

1 teaspoon vanilla 


1-3/4 cups flour 
1/2 teaspoon soda 
1/2 teaspoon salt 
\\ cups quick rolled oats 


Cream butter and sugar. Add egg and vanilla, mix 
well. Add dry ingredients. Spread 2/3 mixture in 
bottom of greased 13 X 9 X 5" cake pan. Prepare 
filling : 

1 ounce package choc- 1 tablespoon butter 
date chips 1/2 cup chopped nuts 

1/2 can condensed milk 1 teaspoon vanilla 
1/4 teaspoon salt 

Heat together until smooth chocolate chips, con¬ 
densed milk, butter, and salt. Add nuts and 
vanilla. Spread filling over crust and sprinkle 
remaining oatmeal mixture evenly over top. Bake 
at 325 25-30 minutes. 

Ms. Carole Rusch 


DATE-NUT PINWHEEL COOKIES 

1 cup shortening 4 cups flour 

2 cups brown sugar 1/2 teaspoon salt 

3 eggs (beaten) 1/2 teaspoon soda 

Cream shortening and sugar. Add eggs and beat 
mixture until fluffy. Add dry ingredients. Mix 
and chill for two hours. Divide dough into two 
parts. Roll out on lightly floured surface in a 
rectangle 1/4" thick. Spread filling over dough: 
Filling : 

2^; cups chopped dates 1 cup water 
1 cup sugar 1 cup chopped nuts 

Mix dates, sugar, and water. Cook for 10 minutes 
until thick. Cool, add nuts. Spread filling on, 
roll up in long roll and freeze. When ready to 
bake, slice 1/4" thick. Bake on oiled sheet at 
400° for 10-12 minutes. 

Ms. Billy Schumacher (Ginger) 
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LEMON BARS DELUXE 

2 cups flour 2 cups sugar 

1/2 cup powdered sugar 1/2 cup lemon juice 

1 cup margarine 1/4 cup flour _ 

4 . Gggs 5 bestsn 1/2 tesspoon bslcing 

powder 

Sift together 2 cups flour and powdered sugar. 

Cut in margarine until mixture clings together. 
’Press evenly in 9 X 13 X 2" pan. Bake at 350 
for 20-25 minutes, or until lightly browned. 

Beat eggs, sugar, and lemon juice together. 

1/5 cup flour and baking powder together and 
stir into egg mixture. Pour over crust and bake 
at 350° for 25 minutes. Sprinkle with powdered 
sugar and cut into bars. 

Ms. J. E. Francis (Sue) 

Ms. Kirby C. Smith (Teresa) 


HELLO DOLLY COOKIES 


1/2 cup butter 
1 cup vanilla wafer 
crumbs, or 1 cup 
crushed graham crackers, 
sweetened 

1 can flaked cocoanut 


1 6-ounce package 
chocolate chips 
1 cup broken pecans 
1 can sweetened 
condensed milk 


Melt butter in baking dish; cover with crumbs. 

Add chocolate chips, cocoanut, pecgns. Pour con¬ 
densed milk over all. Bake at 325 for 30 minutes. 
Cool. Cover and refrigerate overnight. Cut in 
squares. These keep well. 


Ms. M. L. Powers (Hazel) 
Anne Rinehart 
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LEMON-COCOANUT SQUARES 


1 cup flour 


1/2 cup butter or 
margarine 


Cut together with pastry mixer until coarse, like 
c ™e 8 ! Press evenly in 9 X 13 X 2" pan. Bake 
at 350 for 10 minutes. Set aside (do not remove 
from pan). 


2 eggs 

1 cup firmly packed 
brown sugar 
1 teaspoon grated 
lemon rind 


1/2 teaspoon vanilla 
3/4 cup flaked cocoanut 
1/2 cup coarsely chopped 
pecans 


Beat eggs until thick. Add brown sugar gradually, 
beating well. Blend in lemon rind and vanilla 
told in cocoanut and pecans. Spread mixture evenly 
over partly baked crust. Bake at 350° for 20 min- 
ut j S , or until lightly browned. Remove from oven 
an ^ glaze of 2 tablespoons lemon juice 

and 3/4 cup powdered sugar. Allow to cool com¬ 
pletely m pan. Cut into fingers or squares. 

Makes about 5 dozen. 


Ms. Richard Fowler (Frances) 


SOMETHING ELSE SQUARES 


1 pint chocolate ice 
cream, softened 
1/4 cup melted butter 
1 cup brown sugar 
cups flour 


1/2 teaspoon soda 
1/2 teaspoon salt 
1 small package butter¬ 
scotch bits (1/2 cup) 
3/4 cup chopped nuts 

Bake 
Cut 


Mix all ingredients in order given above, 
in 13 X 9" pan at 350 for 25-30 minutes, 
into squares. They can be frozen. 


Ms. L. Clarke Stout (Martha) 
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CHEESE CAKE BARS 

2 cups graham cracker 1/2 cup melted butter 

crumbs 1/2 cup sugar 

Combine ingredients and press evenly in 9 X 13 X 2" 
pan. Refrigerate 10 minutes. 

2 8-ounce packages 1 teaspoon vanilla 

cream cheese, softened 1/4 cup milk 
1/2 cup sugar 

Combine ingredients and beat in m^xer until smooth. 
Spread over crust and bake at 325 for 20 minutes. 
Remove from oven and let stand 15 minutes. 

1/2 pint sour cream 1/2 teaspoon vanilla 

1/3 cup sugar 

Combine ingredients and spread Q over baked filling. 
Return to oven and bake at 425 for 10 minutes. 
Allow to cool to room temperature. Then put in 
refrigerator 1 hour before cutting. 

Ms. Aldag (Phyllis) 


DATE BARS 

1 cup sugar 1 teaspoon baking powder 

2 eggs 1 cup dates, cut up 

1 cup flour 3/4 cup chopped nuts 

1/4 teaspoon salt 1 teaspoon vanilla 

Beat eggs, add sugar. Sift together flour, salt, 
and baking powder. Add to mixture. Add dates, 
nuts, and vanilla. Spread in thin sheet in oiled 
pans. Bake at 300-325 for about 25 minutes. Cut 
into bars while warm and roll in powdered sugar. 
Makes 24 bars. 


Ms. Charles Harp (Ona Marie) 
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CHOCOLATE DROP COOKIES 


1 cup butter 

4 squares baking 
chocolate 

2 cups.brown sugar 
.2 eggs 


1 cup milk 
3 cups flour 
1 teaspoon soda 
1/4 teaspoon salt 
1 teaspoon vanilla 


Melt butter and chocolate together. Beat sugar 
j e ?? s together thoroughly. Combine mixtures 
add milk and vanilla. Add siftad dry ingredients 
and beat until smooth. Drop by teaspoonfuls on 
greased sheet. Bake at 375^ 8 -12 minutes. Frost 
while hot. 


Icing ; 

4 cups powdered sugar 1/4 teaspoon salt 

2 squares chocolate 1 teaspoon vanilla 


Melt chocolate, add other ingredients. Pour 
boiling water over mixture until right consistency 
for spreading. Makes 5 dozen. 


Ms. Gerald A. Porter (Fran) 


HOLIDAY FRUIT COOKIES 


1/2 cup shortening 
1 cup brown sugar 

1 e §g 

1-3/4 cups flour 
1/2 teaspoon salt 
1/2 teaspoon soda 


1/4 cup buttermilk 
3/4 cup pecans 
1 cup candied cherries, 
cut in half 
1 cup dates, cut up 
1/2 cup cocoanut 
(optional) 


Cream sugar and shortening, add slightly beaten 
egg and buttermilk. Sift together flour, salt, 
and soda. Add and mix well. Blend in remaining 
ingredients. Chill batter, then drop by teaspoon¬ 
fuls on greased sheet. Bake at 350-375° for 10-13 
minutes. 


Good any time of the year. 


Ms. Robert Hummel (Lily) 
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ORANGE SLICE COOKIES 


1 cup sugar 
1 cup brown sugar 

1 cup oatmeal 

2 cups flour 

1 teaspoon soda 
1 teaspoon salt 
1 cup shortening (part 
butter) 


1 cup nuts 

2 eggs 

1 can cocoanut 
1 teaspoon lemon 
flavoring 

1 package orange slice 
candy 

1 package dates 


Sift flour, salt, and soda together. Place dates 
and orange slices in this mixture and cut them 
into small pieces with scissors. Mix all other 
ingredients well; combine mixtures. Drop by 
teaspoonfuls on greased and floured sheet. Bake 
at 350° for 8-10 minutes. 


Ms. Loretta Harry 


CARROT 

3/4 cup sugar 
1/2 cup shortening 

1 egg 

2 cups flour 

1 teaspoon salt 


COOKIES 

1% teaspoons baking 
powder 

1 cup mashed, cooked 
carrots 

1 teaspoon vanilla 


Cream sugar and shortening. Add all other ingred¬ 
ients and mix well. Drop by teaspoonfuls on 
greased sheet. Bake at 350° for about 15 minutes. 
Cool and spread with following icing : 

Mix well: grated rind and juice of one orange, 

1/2 box powdered sugar, 1 tablespoon butter. 


Ms. Paul Tharp (Elaine) 
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PECAN ROLLS 


1/2 cup butter 

1 cup brown sugar 

2 eggs 

5 tablespoons flour 


1/4 teaspoon salt 
1/2 cup finely chopped 
pecans 

1/2 teaspoon vanilla 


Beat eggs until light. Add all other ingredients 
and cream together. Drop by teaspoonfuls on 
greased sheet; space far apart - cookies will 
spread out. Bake at 330 for 8 minutes. Remove 
at once from pan, roll each cookie and wrap in 
waxed paper. Makes 3-4 dozen. 


Ms. Joseph Whitecotton (Sarah) 
OATMEAL COOKIES 


1 cup shortening 
3/4 cup white sugar 
3/4 cup brown sugar 

2 eggs 

2 cups flour 
1/2 teaspoon soda 
1 teaspoon baking powder 
1/2 teaspoon salt 


1 teaspoon cinnamon 
1/2 teaspoon nutmeg 
pinch of cloves 
1/4 cup milk 
1 teaspoon vanilla 
3 cups oatmeal 
1 cup raisins 


Cream shortening and sugars, add eggs. Sift flour 
with spices and add alternately with milk, mixing 
well after each addition. Add vanilla, oatmeal, 
and raisins. Drop by teaspoonfuls on greased sheet. 
Bake at 350° for 15 minutes. Makes about 6 dozen. 


Ms. 

JIMMY'S PEANUT 

1 cup chunk style peanut 
butter 

1 cup sugar 

2 tablespoons flour 


John Klingstedt (Patsy) 

BUTTER COOKIES 

1/2 cup evaporated milk, 
undiluted. (regular 
milk may be used, but 
cookies will not be 
chewy) 

(cont'd) 
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JIMMY'S PEANUT BUTTER COOKIES (Continued) 

Blend all ingredients thoroughly. Drop by tea¬ 
spoonfuls on greased sheet. Flatten each Q cookie 
with a fork dipped in water. Bake at 325 for 
about 12 minutes. Let cool for about one minute, 
remove quickly from sheet. 

Jimmy is nine years old and likes to cook. This 
is his favorite cookie and his father likes them 
very much too. 


Ms. Louis D. Lowry (Judy) 


MOLASSES CRINKLES 


3/4 cup shortening 
1 cup dark brown sugar 

1 egg J , 

4 tablespoons dark 

molasses (Brer Rabbit 
green label) 

2% cups flour 


1/4 teaspoon salt 
2 teaspoons soda 
1/2 teaspoon cloves 
1 teaspoon cinnamon 
1 teaspoon ginger 


Cream shortening, add sugar, beaten egg, and 
molasses. Sift flour, then sift again with dry 
ingredients. Add to mixture. Shape into balls 
the size of a walnut. Dip in granulated sugar, 
place on greased sheet, flatten slightly. Bake at 
350-375° for 9-10 minutes. Cookies are done when 
tops crack open and are soft looking between cracks. 
Do not overbake—this is a soft cookie. Makes 
3-4 dozen 2^" cookies. 

Recipe gotten from grandmother of one of my second 
grade students in Maryland. 


Ms. W. Edward Dalton (Anne) 

Mrs. Harry Clark (Margaret) says to use 1/4 cup 
less flour and the cookies will be crisp. 
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RUSSIAN TEA CAKES 

1 cup butter 1/4 teaspoon salt 

1/2 cup powdered sugar 1 teaspoon vanilla 
2 \ cups flour 3/4 cup finely chopped 

nuts 

Cream butter, add sugar gradually, and cream well. 
Sift flour before measuring, sift together with 
salt and add to mixture, working in well with hands. 
Work in vanilla and nuts. Chill dough, if desired, 
to make it easier to handle. Shape into balls 
about 1" in diameter. Place about 2^" apart on 
lightly greased heavy sheet. Bake at 400° for 
14-17 minutes, watching carefully. While still 
warm, roll in powdered sugar. Cool, then roll in 
powdered sugar again. 


Ms. Kenneth Johnson (Dorothea) 


RUGGELS 


1 cup creamed cottage 
cheese 

1/2 pound butter 

2 cups flour 

3/4 cup brown sugar 


4 tablespoons melted 
butter 

3/4 cup chopped walnuts 
1/2 cup raisins 


Mix cottage cheese and butter together with a fork. 
Sift flour, measure and sift again into mixture. 
Blend until dough holds together. Roll out on 
floured board 1/8" thick. Spread with melted 
butter, sprinkle with brown sugar, nuts and raisins. 
Cut into triangles 3" wide at the base. Beginning 
at the base, roll dough into sticks and form into 
crescents. Place gn greased sheet, pointed side 
down. Bake at 400 for 20 minutes or until golden 
brown. Makes 3 dozen. 


This rich cookie is a dessert all on its own or is 
delicious served with vanilla ice cream topped with 
creme de cacao liqueur. They're worth the effort! 


Ms. Robert Block (Nancy) 
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FINNISH SHORTBREAD COOKIES 


2 cups butter (or 1 cup pinch of salt 

butter, 1 cup margarine) chopped almonds or 
1 cup sugar pecans, mixed with 

4 cups flour sugar 


Knead together butter, sugar, flour, and salt. 

Shape into long slender rolls 1/2-1" in diameter 
Cut rolls into 1-2" lengths and press down slightLy 
with fingertips. Dip tops in nut-sugar mixture. 
Bake at 350 for about 15 minutes or until light- 
brown. Do not overbake. 


Nice holiday cookie. While in Germany with my 
husband, an Army wife who was Danish, gave this 
recipe to me. 


Ms. Gary L. Thompson (Joanne) 


QUEEN'S BREAD (ITALIAN COOKIES) 


4 cups flour 
1 cup sugar 

1 tablespoon baking powder 
1/4 teaspoon salt 


L cup shortening 
2 eggs 

1/2 cup milk 

about 10 ounces sesame 

oodfl.Q 


Mix flour, sugar, baking powder, and salt cut in 
shortening. Lightly beat eggs and add. Add one 
tablespoon milk at a time, mixing well. Shape into 
rolls the thickness of your little finger, cut into 
lk» lengths. Flatten slightly and roUin sesame 
seeds, coating thoroughly. Bake at 375 for 12-15 
minutes or until light brown. 


Very unusual cookie. Not too sweet, it seems to 
appeal to the masculine taste. 


Ms. Charles H. Lawrence (Jerry) 
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VANILLA RUM BALLS 

2\ cups vanilla wafer 3 tablespoons corn 

crumbs syrup 

1 cup powdered sugar 1/4 cup rum 

1 cup finely chopped nuts 

Mix all ingredients. Shape into 1" balls and roll 
in powdered sugar. Store in airtight container 
several days before using. 

Ms. Martin Jischke (Patty) 

Mrs. Bill Nugent uses one tablespoon of cocoa and 
one tablespoon corn syrup. 


MINT SNOWBALLS 


1 cup butter or margarine 
1/2 cup powdered sugar 
1/2 teaspoon salt 
1 tablespoon water 
1 teaspoon vanilla 


2 cups flour 
1 cup rolled oats 
72 red or green candied 
cherries 

about 2 cups flaked or 
shredded cocoanut 


Cream together margarine, sugar, salt, water, and 
vanilla. Cream in sifted flour, then oats. Shape 
dough around cherries into balls less than 1" in 
diameter. Place on ungreased sheet. Bake at 325° 
for 18-20 minutes. Cool. Cookies can be frozen 
at this stage and iced later. Prepare the follow¬ 
ing frosting : 

2\ cups powdered sugar few drops mint extract 
1/4 cup milk few drops green food 

coloring 

Heat ingredients together until smooth. Frosting 
will be thin. Roll cookies in frosting, then in 
cocoanut. Place on waxed paper to set. Makes 
about 6 dozen delicious snowballs with surprise 
centers. They freeze nicely. 


Ms. Roy Troutt (Ruth) 
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REFRIGERATOR OATMEAL CRISPIES 


I cup shortening 
1 cup brown sugar 

1 cup white sugar 

2 eggs (beaten) 

I teaspoon vanilla 


\\ cups flour 
1 teaspoon salt 
1 teaspoon soda 
3 cups quick-cook oatmeal 
1/2 cup chopped nuts 


Cream together shortening and sugars. Add eggs and 
vanilla, and beat well. Add sifted dry ingredients, 
oatmeal and nuts. Mix well and pack into 6-ounce 
frozen juice cans or form rolls and refrigerate 
overnight. Open other end of can push out and 
slice. Bake on ungreased sheet at 350 for 10 nun 
utes. Makes 5-6 dozen. 


Ms. James A. Pederson (Sue) 


CHRISTMAS C0C0ANUT ICEBOX COOKIES 


3 cups flour 
1 teaspoon soda 
1 teaspoon salt 
1-1/3 cups shortening 
(part butter) 

1 cup sugar 

2 eggs 


1 teaspoon almond or 1/2 
teaspoon almond and 1/2 
teaspoon lemon extract 
1 cup chopped nuts 
1 4-ounce container chopped 
red candied cherries 
1 4-ounce container chopped 
green candied cherries 


Mix together, form into rolls. Chill overnight. 

(Or can be kept in the refrigerator for a q u ^ k < 
goodie.) Slice and bake on ungreased sheet at 5/d 

about 10 minutes. 

This recipe was given to me 15 or more years ago 
by my sister. 


Ms. T. M. Raley (Ginny) 
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GRASSHOPPER PIE OR PARFAITS 


18 chocolate cookies 
(1-1/3 cups) 

1/3 cup melted butter 

1/2 cup milk 

1/2 pint whipping cream 


3 tablespoons (1% ounces) 
Creme de Menthe (green) 
3 tablespoons (1^ ounces) 
Creme de Cacao (white) 
20 large marshmallows 


For Pie: Crush cookies, combine with melted butter, 
pat into 9-inch pie pan to make shell. Chill. 

Melt marshmallows over low heat with the milk and 
permit to cool. In chilled glass bowl, whip cream 
until stiff and combine with creme de menthe and 
creme de cacao. (Add few drops of green food 
coloring, if you wish). Fold marshmallow-milk mix¬ 
ture into whipped cream mixture. Pour into chilled 
cookie crust. Chill pie until firm. 

For parfaits, pour into 6 chilled parfait (or wine) 
glasses. Garnish with chocolate cookie crumbs. 

An elegant dessert for small dinner party. 


Ms. C. E. Duchon (Helen) 


ANGEL PECAN PIE 


3 egg whites 
1/4 teaspoon cream of 
tartar 
1 cup sugar 


1 cup graham cracker 
crumbs.(scant) 

1 teaspoon vanilla 
1 cup chopped pecans 

— L 

gggp ggg whites until foamy and add ream of tar tar. 
Beat untill stiff or holds peaks. Gradually add 
sugar. Add vanilla and chopped pecans. Fold in 
cracker crumbs. Pour into lightly buttered pie 
pan. Bake at 325 35 minutes, cool, and cover with 

whipped cream topping. Chill until serving time. 
Topping : 

1 cup whipping cream 2 tablespoons sugar 

(1/2 pint) 1 teaspoon vanilla 

Whip cream until it thickens. Add sugar and vanil¬ 
la. Whip until thick and holds peaks. Spread on. 

Ms. Donald Baxter (Caroline) 
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EAGLE BRAND BANANA PIE 

1 can Eagle brand milk li> cups whipping cream 
3 or 4 bananas 1 graham cracker pie crust 

Remove label from can of milk. Place can (unopened) 
in large pan of water and boil can for 2 hours. Be 
sure water covers can at all times or can may burst. 
Cool can slightly in cold water. Spoon contents 
into pie shell. Slice bananas over mixture. Top 
with whipped cream, sweetened. Chi’ll. 

Ms. Joe Granato (Barbara) 

LEMON MERINGUE ICE CREAM PIE 

1-| cup vanilla wafers 1 teaspoon grated lemon 

1/2 stick margarine rind 

1 quart vanilla ice cream 1/3 cup lemon juice 

6 tablespoons margarine 1 cup sugar 

1/4 cup sugar 3 beaten egg yolks 

dash salt 3 beaten egg whites 

Prepare crumb crust with vanilla wafers and mar¬ 
garine. Pat into 9-inch pie plate. Freeze. 

Spread ice cream over frozen crust and re-freeze. 

In saucepan, cook together margarine, lemon juice 
1 cup sugar, salt, and egg yolks. Chill mixture;’ 
spread on ice cream. Beat 3 egg whites with dash 
of salt* Gradually add 1/4 cup sugar and 1 tea- 
spoon grated lemon rind. Put on pie. Place under 
broiler until lightly brown. Freeze until serving. 

Ms. Walter Stanaszek (Mary) 

LEMON DESSERT PIE 

graham or vanilla wafer 1 can Eagle brand milk 
crust Dream Whip 

one can pink lemonade maraschino cherries 
(frozen) 

Mix lemonade with milk, fold in Dream Whip. Pour 
into crust. Top with Dream Whip or whipped cream. 

Top with cherries. Freeze. 

Ms. Dorothy Truex 
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PINEAPPLE CREAM CHEESE ICEBOX PIE 


1 can Eagle brand milk 
1 ? gs 

1 4-ounce package cream 
cheese 

1/2 cup lemon juice 


3/4 cup drained, crushed 
pineapple 

1 graham cracker crust, 
sprinkled with pecans 
(9-inch) 


Mix milk, egg, cream cheese, until smooth. Add 
lemon juice and pineapple. Pour into crust. Bake 
at 350° for about 12 minutes. Chill. Serve with 
whipped cream. Will keep 3-4 days. 


Ms. Robert Thompson (Joanna) 


RASPBERRY PRESERVE DESSERT 


1 can Eagle brand milk 
1/2 cup lemon juice 

2 tablespoons Smuckers 
raspberry preserves 


1/2 cup chopped pecans 
1/2 pint whipping cream, 
whipped 

1 graham cracker crust 


Beat lemon juice into milk, fold in preserves, 
nuts and whipped cream. You may add few drops 
red food coloring to make pretty color. Pour into 
crust. Can be made a day ahead. 


Ms. A. K. Christian 


PATTON HOUSE RUM PIE 
(two 9-inch pies) 


1/4 ounce Knox gelatin 
1/4 cup cold water 
1% cups milk 
3 egg yolks, slightly 
beaten 


1/3 cup light rum 

1 cup heavy whipping cream 
2/3 cups sugar 

pinch of salt 

chips of bitter chocolate 

2 graham cracker crusts 


Soften gelatin in water 5 minutes. Pour milk into 
eggs gradually. Cook slowly until consistency of 
thick cream and coats with spoon. Remove, stir in 
gelatin, cool. Blend in rum. Chill until partly 
set. Fold in whipped cream. Pour into crusts. 
Chill until firm. Top with whipped cream or 
chocolate chips. 


Ms. David Swank (Ann) 
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DOUBLE-GOOD BLUEBERRY PIE 


Baked 9" pie shell 
3/4 cup sugar 
3 tablespoons cornstarch 
1/8 teaspoon salt 
1/4 cup water 


4 cups blueberries 
1 tablespoon butter 
1 tablespoon lemon juice 
whipped cream (optional) 


Combine sugar, cornstarch, and salt in saucepan. 
Add water and 2 cups blueberries; cook over medium 
heat, stirring constantly, until mixture comes to 
a boil and is thickened and clear. (Mixture will 
be quite thick). Remove from heat and stir in 
butter and lemon juice. Cool. Place remaining 
2 cups raw blueberries in pie shell. Top with 
cooked berry mixture. Chill. Serve garnished 
with whipped cream. 


Ms. Gordon Drummond (Janice) 


BLUEBERRY CREAM CHEESE PIE 


one baked pie shell 

1 8-ounce package cream 
cheese 

2 eggs 

1/2 cup sugar 
1 teaspoon vanilla 


cinnamon 

one can blueberries 
2 tablespoons cornstarch 
1/2 cup sugar 
juice of one lemon 


Have cheese at room temperature. Cream cheese 
add sugar and eggs slowly , beat until thick and 
yeilow. Add vanilla. Pour over shell and bake 
20 minutes at 370 1 -. Cool. Sprinkle very lightly 
with cinnamon. Drain berries and thicken juice 
with cornstarch. Add sugar and lemon juice, cook 
until clear. Add berries, mix, and cool. Pour 
over baked custard filling. Place in refrigerator 
overnight. When ready to serve, top with whipped 
cream, 
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FRUIT SALAD PIES 
(makes 2 pies) 


Pies 


1 can pie cherries, 
drained 

1 can crushed pineapple 
\\ cups sugar 
1/4 cup flour 


1 3-ounce package orange 
Jello 

6 small or 3 large 
bananas 

2 graham cracker crusts 
1 cup broken pecans 


Mix flour and sugar and stir in cherries and pine¬ 
apple. Cook until thick. Mix in dry Jello and 
add bananas and pecans. Pour into the 2 pie crusts 
and chill. Put Cool Whip on each piece when serving. 

Ms. Bert Charles (Charlotte) 


SPICY BANANA SPLIT PIE 


1/2 cup butter or margar¬ 
ine 

1*; cups sifted confec¬ 
tioners' sugar 

2 eggs 

1/2 teaspoon ground 
cinnamon 

1/8 teaspoon ground 
cloves 

3 medium bananas 


1 tablespoon fresh 
lemon juice 
1 square (1-ounce) 

unsweetened chocolate, 
grated 

9-inch baked pie shell 

whipped cream 

1/4 cup chopped pecans 


Cream butter, add sugar gradually, beating until 
fluffy. Beat in eggs one at a time, beating about 
3 minutes after each addition. Scrape bowl and 
mixer. Blend in spices. Peel and slice bananas 
and mix in lemon juice. Fold into sugar-butter 
mixture with grated chocolate. Turn into baked 
9-inch pie crust. Chill 3-4 hours. Just before 
serving, spread thin layer of whipped cream over 
surface of pie. Sprinkle with chopped nuts. 

Roy cut this recipe out of a newspaper and left it 
in the kitchen without a word. 

0 Ms. Roy Troutt (Ruth) 
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MILE HIGH PIE 

1 pie crust - baked and cooled 
1 quart coffee ice cream, softened 
Meringue ; 

4-6 egg whites 

1/4 teaspoon cream of tartar 
1/2 cup sugar 
Fudge Sauce : 

1 stick margarine ) 

1 package Nestles chocolate chips) me ^ t to g et her 
1-1/3 cups canned milk , , 

2 cups powdered sugar a 

Boil until thick, approximately 8 minutes 

Fill shell with ice cream. Spiral and seal mer¬ 
ingue on filled shell. Broil 1 minute. Freeze 
pie. Warm sauce before serving, spooning over 
individual slices of pie. The sauce keeps indef¬ 
initely in a jar in refrigerator, and makes a 
luscious ice cream topping. 


Ms. Richard Chambers (Peggy) 


BRANDY ALEXANDER PIE 


1 envelope unflavored 
gelatin 

1/3 cup cold water 
2/3 cup sugar 
1/8 teaspoon salt 
3 eggs, separated 


chocolate curls for garnish 


1/4 cup Cognac 
1/4 cup creme de cacao 
2 cups heavy cream, 
whipped 

1 9-inch graham cracker 
crust 


Sprinkle gelatin over the cold water in saucepan. 

Add 1/3 cup sugar, salt, egg yolks. Heat gelatin 
mixture over low heat while stirring, until gelatin 
dissolves and mixture thickens. Do not boil. Re¬ 
move from heat and stir in Cognac and creme de cacao. 
Chill until mixture starts to mound slightly. Beat 
egg whites until stiff. Gradually beat in remaining 
sugar and fold into thickened mixture. Fold in one 
cup whipped cream. Turn into crust. Chill several 
hours or overnight. Garnish with remaining whipped 
cream and chocolate curls. 


Ms. Donald Secrest (Camille) 
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PUMPKIN ICE CREAM PIE 

Sift together) 1% cups all-purpose flour 
into bowl: ) 1/4 cup sugar 

) 1/4 teaspoon salt 

Cut in: 2/3 cup butter to form crumb mixture 

Stir in: 1/2 cup chopped nuts 

Place 1/2 cup crumb mixture in small pan. Bake at 
375° 10-12 minutes. Press remaining mixture evenly 
over bottom and sides of a 9" round layer cake pan 
or pie pan. Bake at 375 15-20 minutes. 

Pumpkin Ice Cream Filling 

Combine in saucepan: 

1 cup pumpkin, cooked or 1/4 teaspoon nutmeg 

canned 1/4 teaspoon salt 

1/2 cup firmly-packed 1/4 teaspoon cloves 

brown sugar 1 teaspoon cinnamon 

Bring to boil. Cook, stirring constantly 1 minute. 
Cool . Beat pumpkin mixture into 1 quart soft van¬ 
illa ice cream. (Be sure pumpkin is cool.) Use 
electric beaters. Turn into baked, cool crust. 

Top with crumb mixture. Cover and freeze. 

Ms. Kenneth Starling (Barbara) 

BAKED ALASKA PIE 

9-inch baked pie shell 1/8 teaspoon each cream 

1 quart lemon sherbet of tartar and salt 

4 egg whites, room 1 pint fresh straw- 

temperature berries, sliced 

Fill cool pie shell with sher^et^spriaSing evenly; 
freeze overnight, or until very firm. Just before 
serving combine egg whites, cream of tartar, and 
salt in large bowl. Beat until soft peaks form; 
gradually add sugar (2 tablespoons at a time), beat¬ 
ing until stiff peaks form. Spoon strawberries over 
sherbet. Spread meringue on strawberries. (Be sure 
to seal to edge of pie). Bake in 500 preheated 
oven, 2-4 minutes or until light brown. Serve at 
once. 

Ms. Harry Miller (Kari) 
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APRICOT PIE 

1 package dried apricots juice of 1/2 lemon 

1 cup sugar 1/2 pint whipping cream 

2 \ cups water 2 tablespoons sugar 

1 baked 8 or 9" pie shell 

Put dried apricots in saucepan, add water, cover 
and boil moderately for about 20 minutes, stirring 
occasionally. Add 1 cup sugar, boil slowly until 
very soft, approximately 20-25 minutes. Be careful 
not to burn. Strain, using a blender or food 
strainer; then add juice of 1/2 lemon. Put in 
baked pie shell. Let cool. Whip cream and add 

2 tablespoons of sugar. Cover filling in shell 
with whipped cream. Refrigerate overnight. Should 
be served very cold. 

Can be made two days ahead. 

Ms. James Goodman (Mary) 


LEMON CHIFFON PIE 

3/4 cup sugar 3 egg yolks 

2 tablespoons cornstarch lump of butter 
juice and rind of 1 lemon 3/4 cup hot water 

Combine above ingredients and cook over medium 
heat until thick and clear. Turn down fire to 
keep hot. Beat 3 egg whites until stiff. Grad¬ 
ually add 4 tablespoons sugar. Fold into hot 
custard. Pour into a baked pie shell and brown 
lightly under the broiler. May be served with 
whipped cream. 


Ms. Mary Morris 
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PAPER-BAG APPLE PIE 


1 unbaked 9-inch pastry 
shell 

3 or 4 large baking 
apples 

1/2 cup sugar 
(for filling) 

2 tablespoons flour 
(for filling) 


1/2 teaspoon nutmeg 
2 tablespoons lemon 
juice 

1/2 cup sugar 
(for topping) 

1/2 cup flour 
(for topping) 

1/2 cup butter or 
margarine 


Make an unbaked 9-inch pastry shell, using packaged 
pie crust mix or your own favorite recipe. Pare, 
core, and quarter apples, then halve each quarter 
crosswise to make chunks, about 7 cups; place in 
large bowl. Make filling : Combine 1/2 cup sugar, 

2 tablespoons flour, and nutmeg in cup; sprinkle 
over apples; toss to coat well; spoon into pastry 
shell; drizzle with lemon juice. Combine 1/2 cup 
sugar and 1/2 cup flour for topping in small bowl; 
cut in butter or margarine; sprinkle over apples 
to cover top. Slide pie into a heavy brown paper 
bag large enough to cover pie loosely; fold open 
end over twice and fasten with paper clips; place 
on large cooky sheet for easy handling. Bake in 
hot oven (425 ) 1 hour (apples will be tender and 
top bubbly and golden). Split bag open; serve at 
once. 


Ms. R. F. Thweatt (Viola) 
APPLE CRUMB PIE 

8 apples, sliced 1 teaspoon cinnamon 

2 level tablespoons flour 1 teaspoon nutmeg 
2 tablespoons sugar 1 tablespoon water 

Mix together and put in buttered pan. 

Topping : 

1 cup brown sugar 1 scant cup butter 

1 cup flour (or margarine) 

Mix until crumbly and put on top of apples. Bake 
at 350°, 45-50 minutes. Serve warm, topped with 
ice cream. 

Ms. Gary Schnell (Mary Sue) 
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MOTHER COOK'S APPLE ROLL 

S yrup : 

Ik cups sugar 1/3 stick butter 

2k cups water 

Put ingredients in small roaster or 4" deep pan. 
Place over medium heat and let come to a boil. 

Dough: 

3 cups Bisquick 1/3 stick butter 

2 tablespoons sugar milk as in pie dough 

Roll dough thin and spread 6 cups chopped apples 
on top. Sprinkle with 3/4 cup sugar. Roll up. 

Cut in slices 1^-2" thick, put slices in boiling 
syrup* top each slice with spoonful of sugar, dash 
of cinnamon, and pat of butter. Bake at 350° until 
brown. Serve while warm with whipped cream or warm 
caramel syrup. 

Ms. C. E. Cook, Jr. (Mary) 
APPLE SLICES 

4 cups flour ) Make a dough. Roll out 3/4 

1 teaspoon salt ) of dough thick. Place on 

2 cups shortening ) 9 X 13" cookie sheet. 

1 cup cold water ) 

Peel and slice apples as for apple pie. (12-18 
medium-size apples). Heap and spread apples on 
center of dough. 

Mix together: 2 cups sugar 

4-3 heaping soupspoons flour 
\\ teaspoons cinnamon 
1/2 teaspoon salt 

Sprinkle mixture over top of apples. Roll out 
remainder of dough (1/4), place over top of apples, 
locking top and bottom pieces of dough together. 
Fork holes into top crust. Bake 1\ hours - the 
first 3/4 hour at 400 , the last 1/2 hour at 350°. 
Cool. Make icing of powdered sugar and a little 
cream. Drizzle over square. 

Ms. Layerne Hoag (Darlene) 
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APPLE PIE WITH BAKING POWDER PIE CRUST 


Crust ; 

1-1/3 - 1-1/2 cups flour 
1/2 teaspoon salt 
1/4 teaspoon baking 
powder 


2 tablespoons margarine 
or butter 
1/2 cup Crisco 
1/4 cup cold water 


Combine flour, salt, and baking powder. Cut in 
margarine and Crisco until size of small peas. 
Stir in water with fork. Form in ball and roll 
for crust. Makes crust for a single layer pie. 


Filling : 

7 cups apples (3-4 large) 
1% cups sugar 
2 tablespoons flour 


1/2 teaspoon cinnamon 
2 tablespoons lemon 
juice 


Slice apples for filling. Place in large bowl. 
Combine sugar, flour, cinnamon,.and sprinkle over 
apples and toss to coat. Pour in shell and drizzle 
with lemon juice. 


Topping : 

1/2 cup sugar 1/2 cup margarine 

1/2 cup flour 

Combine sugar and flour in bowl and cut in butter. 
Sprinkle over apples to cover top. Slide into 
heavy brown paper bag. Fold bag up and close with 
paper clips. Bake at 425 for 1 hour. 

Ms. Gordon Jimerson (Judith) 


TEXAS LEMON PIE 

2 eggs, slightly beaten juice and grated rind 
1 cup sugar of one large lemon 

1 teaspoon flour 1 tablespoon melted 

butter 

Mix ingredients as given and beat well. Pour into 
unbaked pie shell. Bake in hot oven for 10 minutes 
and then reduce heat to 350 and bake until golden 
brown and firm. 

Ms. William Reid (Idalia) 
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FUDGE NUT PIE 

1 cup sugar 2 eggs 

1 stick butter 1/4 cup flour 

(or margarine) 1 cup pecans 

2 squares chocolate 

Melt butter and chocolate squares. Beat eggs and 
add sugar, flour, and nuts to melted butter and 
chocolate. Mix well and bake in 8" pie pan (stand- 
ard o pi e crust recipe best for this pie). Bake at 
350 for about 25 minutes. (Center may be soft). 

This recipe was given to me by a friend who obtained 
it from a restaurant in Houston, Texas. Definitely 
not for dieters! 


Ms. Jeptha Dalston (Helen) 
PECAN PIE 

1/2 cup granulated sugar 1 teaspoon vanilla 
1 cup corn syrup 1 cup broken pecan meats 

3 eggs 8-inch unbaked pie shell 

4 tablespoons butter or 
margarine 

Cook sugar and syrup until mixture thickens. Beat 
eggs without separating and slowly add hot syrup 
to eggs, beating constantly. Add butter, vanilla, 
and nuts. Poug into unbaked pie shell. Bake in 
pre-heated 425 oven for 10 minutes; then reduce 
to 300 for 35 minutes. 


Ms. Kirby C. Smith (Teresa) 
PECAN PIE 

1/2 cup sugar /0 0 

1/4 cup butter 1-/2 cup + 2 tablespoons 

2 eggs white Karo 

1/2 teaspoon vanilla 
1/2 cup chopped pecans 

Mix the above ingredients and pour into unbaked 
pie shell. Bake at 350° for 30 minutes. 

Ms. Vestal Avery (Irma Ruth) 
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PECAN TARTLETS 

1 small package cream pinch of salt 

cheese 1 cup flour 

1/2 cup margarine 

Mix and chill one hour. Roll into small balls and 
press into tartlet pan (bottom and sides). 

Filling : 

3/4 cup brown sugar l egg 

1 tablespoon soft butter 2/3 cup chopped pecans 
1 teaspoon vanilla or walnuts 

Fill tart with teaspoon of filling and bake in 
350° oven for 25 minutes. 

Ms. K. C. Gastgeb (Mary Jane) 


SWEET POTATO PIE 


1/4 pound butter 
6 eggs separated 
1^-2 cups sugar 
4 cups sweet potatoes 
(3-4 medium, mashed) 


2 teaspoons baking 
powder 

1 teaspoon vanilla 
1 teaspoon nutmeg 
1/2 cup hot milk 


Cook sweet potatoes in skins. Cool slightly, then 
peel and mash. Add 1/2 cup hot milk and set aside 
Cream butter and sugar until light and fluffy, then 
add egg yolks, mixing well. Add sweet potatoes, 
then baking powder, vanilla, and nutmeg. Beat egg 
whites until stiff. Fold into sweet potato mixture. 
Pour into two 8-inch pie shells. Bake until lightly 
brown on top. Serve with a dollop of whipped cream 
and chopped pecans. 

Ms. George Henderson (Barbara) 
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LEMON CHESS PIE 


2 cups sugar 
I tablespoon cornmeal 
1 tablespoon flour 
4 eggs 


1/4 cup milk 
1/4 to 1/3 cup lemon 
juice 

1/4 cup melted butter 
3 tablespoons grated 
lemon rind 


Combine sugar, cornmeal, and flour and mix well. 

Beat eggs and blend in sugar mixture. Add remaining 
ingredients. Pour into unbaked pie shell and bake 
30-40 minutes at 375° 


Ms. Frank Olney (Fran) 
"SHAKER" LEMON PIE 

2 lemons 4 eggs, beaten 

2 cups sugar sugar 

pastry for 2 crust 
8-inch pie 

Slice lemons paper thin, rind and all. Place in 
mixing bowl, mix in 2 cups sugar. Let stand 2 hours 
or overnight. Line pie plate with half of pastry. 
Arrange lemon slices and sugar syrup in layers, 
lightly sprinkle each layer with sugar. Pour in 
e 88®• Cover with top crust, crimp edges, cut vents 
in top Q crust. Bake at 450 15 minutes, reduce heat 

to 350 . Bake 30 minutes, or until knife comes out 
clean. Yield--one 8-inch pie. 

Ms. Robert Delaney (Marge) 

ENGLISH LEMON TARTS 

2 beaten eggs 1 tablespoon butter 

2 cups sugar grated rind and juice 

of one large lemon 

Combine, cook until thick, do not boil. Cool until 
lukewarm. Make tart shells 1/2" thick. Fill with 
mixture, bake at 400°, 20-30 minutes. Should be 
crunchy. 


226 


Ms. Ivon H. Lowsley (Gretchen) 



Pies 


CHERRY RAISIN PIE 


1 No. 2 can tart red 
cherries 

2 tablespoons cornstarch 
3/4 cup sugar 

2 drops red food coloring 
1/8 teaspoon salt 


1/8 teaspoon cloves, 
allspice, or cinnamon 
2 tablespoons lemon juice 
1/2 cup raisins 
1 tablespoon butter 
pastry for two-crust pie 


Drain cherries, saving juice. In saucepan mix 
juice, cornstarch, sugar, salt, food coloring, 
spices, lemon juice, and raisins. Cook slowly until 
smooth and thickened. Add butter and cherries, stir 
until mixed. Line pie pan with pastry (9-inch), 
pour in filling, cover with top crust, gprinkle 
crust with sugar, and slit. Bake at 450° 15 minutes. 
Reduce heat to 350° and bake 25 minutes more. 


Ms. Charles Gettys (Vesta) 


GRANDMOTHER'S FAVORITE LEMON MERINGUE PIE 


\\ cups sugar 
6 tablespoons cornstarch 
1 tablespoon flour 
1 teaspoon salt 
2% cups boiling water 


3 egg yolks, slightly 
beaten 

1 tablespoon butter 
1 teaspoon grated 
lemon peel 

6 tablespoons lemon juice 


Combine cups sugar, cornstarch, flour, salt; 
gradually stir in boiling water; cook and stir over 
medium heat until mixture comes to boil, is thick, 
and clear. Stir a little of hot mixture into the 
beaten egg yolks. Return to saucepan; cook and 
stir 2 more minutes. Remove from heat, add butter, 
lemon peel, and lemon juice. Pour into cooled, 
baked pie shell. Top with meringue. 


Ms. Richard Little (Fran) 
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NEVER-FAIL PIE CRUST 

2 cups flour 1 teaspoon salt 

3/4 cup lard 2 tablespoons milk 

Mix above, then add 1/4 cup boiling water, plus 
2 tablespoons milk. Pour liquid in all at one 
time and mix until firm. Roll out between two 
sheets of wax paper. Makes two pie shells or one 
fruit pie crust. 


Ms. Jack Kanak (Mary Ellen) 
FLAKY PIE CRUST 

3 cups sifted flour 1 egg, slightly beaten 

1 teaspoon salt 5 tablespoons cold water 

cups shortening 1 tablespoon vinegar 

Blend together flour, salt, and shortening. Mix 
together beaten egg, water, and vinegar. Pour all 
at once into flour mixture, mix and proceed as for 
any crust. Makes two double crust pies or four 
baked shells. 


Ms. Ralph Olson (Margaret) 
NO-FAIL MERINGUE 

2 tablespoons sugar 3 egg whites 

1 tablespoon cornstarch 1/8 teaspoon salt 
1/2 cup water 1/2 teaspoon vanilla 

6 tablespoons sugar 

Combine 2 tablespoons sugar and cornstarch in 
saucepan. Add 1/2 cup water. Stirring constantly, 
cook until mixture is thick and clear. Cool. Beat 
until stiff 3 egg whites and salt. Add vanilla, 

6 tablespoons sugar, one at a time. Add the corn¬ 
starch mixture, beat well until meringue stands in 
peaks. Spread well on pie being careful not to 
leave any air holes. Bake 15-20 minutes at 300°. 
Cool slowly. 


Ms. Richard Little (Fran) 
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SUMMER ORANGE SHERBET 

1 carton orange crush 1 can Eagle brand milk 

(6 bottles orange 1 small can crushed 

soda pop) pineapple, drained 

Mix together. Pour in freezer container and plug 
it in or turn and turn. That's it. And you'll 
love it. This is made in an ice cream freezer. 

Ms. Joe Granato (Barbara) 


HOMEMADE FRUIT SHERBET 


t+\ mashed bananas, very 
ripe 

2 cups lemon juice, or 
frozen lemonade concen¬ 
trate 

3-3/4 cups orange juice 


4^ cups sugar 
\\ cups crushed pine¬ 
apple with juice 
9 cups milk or fill to 
within 1/2 inch top 
of freezer 


Mix all ingredients with blender or mixer; add 
milk after mixture has been poured into freezer 
container. Freeze. A lh gallon freezer should 
be used. 

Very refreshing, lower in calories than most home¬ 
made ice cream. 


Ms. Larry Canter (Donna) 
QUICK HOMEMADE ICE CREAM 

7 eggs 3 Cups sugar 

\\ teaspoons vanilla 5 quarts milk or milk 

1/2 teaspoon salt and half-and-half 

Beat eggs well, add vanilla, and salt. Gradually 
add sugar and part of milk, beating after each 
addition. Pour mixture into freezer container. 

Add milk to fill. Freeze as directed for freezer 
with ice and ice cream salt. 

Ms. Irwin Wagner (JoAnn) 
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BANANAS FOSTER 


2 tablespoons brown 
sugar 

1 tablespoon butter 
1 ripe banana, peeled 
and sliced lengthwise 


1/2 ounce banana liquer 
1 ounce white rum 
1 large scoop vanilla 
ice cream 
dash of cinnamon 


Melt brown sugar and butter in flat chafing dish. 
Add banana and saute until tender. Sprinkle with 
cinnamon. Pour in banana liqueur and rum over all 
and flame. Baste with warm liquid until flame 
burns out. Serve immediately over ice cream. One 
serving. 


Ms. Davis Egle (Judy) 


MARSHMALLOW ROLL DESSERT 


1/2 pound mini-marsh¬ 
mallows 
1/4 cup water 
1/2 cup Eagle brand milk 
1/2 cup chopped nuts 


1/2 cup finely chopped 
dates 

1/2 cup cut maraschino 
cherries 

2^ cups graham cracker 
crumbs (30 crackers) 


Mix water and milk in large bowl. Add all ingre¬ 
dients except crumbs and blend. Add crumbs and 
blend well. Shape into roll and wrap with waxed 
paper. Chill in refrigerator 12 hours or longer. 
Serve in slices with ice cream or whipped cream. 
Serves 10. 

Ms. James A. Pederson (Sue) 
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FRENCH CHERRY DESSERT 


3 egg whites 
1 cup sugar 

20 small saltine crackers 
1 teaspoon vinegar 
1 teaspoon vanilla 
1 teaspoon baking powder 


1/2 cup chopped pecans 
1 package Dream Whip 
1/2 cup powdered sugar 
l=g teaspoon vanilla 
1 package 3-ounce cream 
cheese 

1 can cherry or blue¬ 
berry pie filling 


Beat 3 egg whites until stiff; gradually add 1 cup 
sugar to beaten egg whites. In another bowl, mix 
20 small saltine crackers, crushed, 1 teaspoon 
vinegar, 1 teaspoon vanilla, 1 teaspoon baking 
powder, 1/2 cup chopped pecans. Add cracker mix¬ 
ture to egg whites and mix lightly. Spread in 
greased 9 X 13" baking pan. Bake 20 minutes at 
325°. COOL. 

In another bowl, make Draam Whip according to 
directions on package, except omit vanilla. Add 
to Dream Whip and mix: 1/2 cup powdered sugar, 

1*2 teaspoon vanilla, 3 ounces softened and whipped 
cream cheese. Spread Dream Whip mixture over the 
bottom layer in baking dish. Chill at least 5 
hours or overnight. Spread with 1 can cherry or 
blueberry pie filling. Chill at least one more 
hour. Serve in squares. Serves 12. An excellent 
make-ahead dessert which is well worth the rather 
complicated directions and many bowls. 


Ms. B. J. Matter (Nancy) 


PEACH DELIGHT 

1 pint whipping cream angel food cake 

1 jar peach preserves 

Whip cream until stiff. Fold in jar of preserves 
and 2-3 cups angel food cake which has been cut 
into one-inch cubes. Cool overnight. Easy! Can 
be made ahead. Men like it! 

Ms. A. M. Chandler (Jo B. ) 
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GOLDEN STATE PUDDING 


1 cup flour 
I cup ground suet 
1/2 teaspoon salt 
1 teaspoon soda 
1 teaspoon baking, powder 


\\ cup bread crumbs 
4 tablespoons sugar 
1 cup milk 

1 cup orange marmalade 
1 egg 


Mix all ingredients. Cover with foil and steam 
for three hours. For sauce, beat 1 egg, add 1 cup 
powdered sugar and 3/4 cup melted butter. Cook in 
double boiler for a short time and serve warm. 

Add vanilla to sauce before pouring over pudding. 

Excellent holiday pudding. 

This recipe came from a Canadian family who used 
it for years. 


Ms. Lloyd E. Harris (Maurine) 


POLKA-DOT PUDDING 


2 cups water 

1/4 cup pineapple juice, 
drained from crushed 
pineapple 

1/4 cup Maraschino cherry 

juice 

4 tablespoons minute 
tapioca 


1/3 cup sugar 
1/4 teaspoon salt 
l4; cup canned, crushed 
pineapple, drained 
6 Mar*aschino cherries 
in eighths 

1/2 cup broken walnuts 
1 cup cream, whipped 


Combine water, fruit juices, minute tapioca, sugar, 
and salt in saucepan and mix well. Bring mixture 
quickly to full boil, stirring constantly. Remove 
from heat. Mixture will be thin. Add pineapple 
and cherries. Cool, stirring occasionally. Chill. 
Fold in nuts and cream just before serving. 


Ms. William D. Stanhope (Pam) 
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PLUM PUDDING 


I cup chopped suet 
1 cup chopped raisins 
1 cup chopped currants 
1 cup chopped citron 
1 cup milk 
1 cup molasses 


3 cups flour 
1 teaspoon soda 
1 teaspoon cinnamon 
1/2 teaspoon cloves 
1/8 teaspoon nutmeg 
1/8 teaspoon allspice 
1 teaspoon salt 


Put suet, raisins, currants and citron through 
chopper together, mixing them as you go. Then add 
molasses and milk. Mix thoroughly. Add soda, 
salt, and spices to flour and sift all at once 
into the other ingredients, mix until you can no 
longer see any flour. Grease large pudding mold 
with a tight cover. Put into pot on trivet and 
cover with boiling water. A 2-pound coffee can 
covered with foil can be used instead of pudding 
mold. Cook mold for 3 hours, coffee can for 4-5 
hours. Turn onto a plate to cool. 

To serve: reheat by steaming. Serve with your 
favorite sauce. Left-over pudding can be frozen. 

This recipe was a closely-guarded secret for many 
years of my Aunt's. A few years ago she shared it 
wit h me. 


Ms, Phillip Lehrman (Natalie) 


BAKED APPLE PUDDING WITH BUTTER SAUCE 


1 cup sugar 
1/4 cup butter 

1 egg . 

2 large raw apples, 
peeled and cut fine 


1 cup flour 
1 teaspoon soda 
1/4 teaspoon salt 
3/4 teaspoon nutmeg 


Cream sugar and butter, add egg. Beat well. Stir 
in remaining ingredients. Bake in buttered 8 X 8" 
pan at 350° 35-40 minutes. Cut in squares. Serve 
warm with sauce. ' Sauce: 1/4 cup butter; 1/2 cup 
sugar; 1/4 cup cream. Heat in double boiler. Do 
not boil. Add 1/2 teaspoon vanilla, dash nutmeg. 


Ms. Thomas Murray (Margaret) 
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BESS TRUMAN'S OZARK PUDDING 


1 egg 

3/4 cup sugar 

2 tablespoons flour 
1% teaspoons baking 

powder 


1/2 cup chopped pecans 
1/2 cup raw, chopped 
apples 

1 teaspoon vanilla 
1/8 teaspoon salt 


Beat egg and sugar until very smooth. Mix flour, 
baking powder, and salt and stir into sugar-egg 
mixture. Add apples, nuts, and vanilla. Bake in 
buttered pie pan in medium oven 35 minutes. 


Ms. John Greer (Marge) 




BAKED INDIAN PUDDING 

1 cup yellow granulated 
corn meal 

1/2 cup black molasses 
1/4 cup granulated sugar 
1/4 cup lard or butter 

Mix all the ingredients thoroughly with one-half 
(3/4 quart) of the above hot milk and bake in very 
hot oven until it boils. Then stir in remaining 
half of hot milk and bake in slow oven for five 
to seven hours. Bake in stone crock, well-greased 
inside. It is served warm--topped with whipped 
cream. 

The fame of the Durgin-Park Indian pudding is 
world-wide. The pudding made according to this 
recipe was taken to sea by clippership captains 
who were restaurant patrons. It was made by chefs 
in ship's galleys from Valparaiso to Hong Kong. 

Margaret Watlington 


1/4 teaspoon salt 

1/4 teaspoon baking soda 

2 eggs 

1-1% quarts hot milk 
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BIG HOUSE MINT MOUSSE 


2 cups milk 
50 marshmallows 
(regular size) 


peppermint extract 
green food coloring 
1 pint whipping cream 


Scald milk in double boiler, add marshmallows. 
Stir until completely melted. Cool. Whip cream 
and gently fold into cooled mixture. Add pepper¬ 
mint extract to taste and food coloring. Pour 
into mold and chill 5-6 hours. Very effective if 
put in "melon mold" and served with: 

Peppy's Chocolate Sauce 
1 cup sugar 1/2 cup milk 

1/2 cup cocoa 1 tablespoon butter 

1 teaspoon vanilla pinch salt 

Mix all together and cook slowly, stirring con¬ 
stantly until just before hard ball stage. 

Ms. Jack Kenney (Jo) 


COFFEE MOUSSE 

24 large marshmallows 1/2 pint whipping cream 

1 cup very strong coffee vanilla 

Cut marshmallows into small pieces. Pour over the 
hot coffee and stir until marshmallows are dis¬ 
solved. Put into the refrigerator until set. 

Whip the cream. Whip the coffee mixture. Add 
1/2 teaspoon vanilla. Fold the whipped cream into 
the coffee mixture and allow to set in the refrig¬ 
erator overnight. 

Ms. James P. Dewar (Marjorie) 
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BLENDER CHOCOLATE MOUSSE 

4 egg yolks 1/2 cup confectioner's 

1/2 pound semi-sweet sugar 

chocolate, melted 4 egg whites 

1/2 cup whipping cream 

At lowest speed on blender beat first four ingre¬ 
dients two minutes. Add egg whites and blend two 
minutes more. Put in sherbert glasses and refrig¬ 
erate for four hours. Garnish with whipped cream. 
Makes si;x small servings but this is very rich. 

Ms. John H. Saxon, Jr. 

SUZY'S EASY CHOCOLATE MOUSSE 

1 6-ounce package 2 tablespoons rum 

chocolate chips 3/4 cup scalded milk 

3 tablespoons strong, 2 eggs 

hot coffee 

Blend in blender on high for 2 minutes. Pour into 
four dessert dishes and chill. Serves 4. 

Ms. Kenneth Rawlinson (Sally) 

LIME BISQUE 

3 egg yolks juice and grated rind 

3 egg whites of limes 

1/2 cup sugar 1/2 pint whipping ©ream 

Beat 3 egg yolks, add 1/2 cup sugar, juice, and 
grated rind of one and one-half limes. Beat 1/2 
pint whipping cream. Fold into yolk mixture. 

Beat 3 egg whites--fold into mixture. Line 2 
refrigerator trays with crushed wafers. Turn mix¬ 
ture into pans and freeze. Mixture can also be 
frozen in individual paper or foil cups without 
wafer mixture. 


Ms. Murlin Hodgell (Billie) 
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STRAWBERRIES SUPREME 

3 pints strawberries, 1/2 cup sweet Marsala 

cleaned and halved wine 

1/3 cup orange juice 3 tablespoons sugar 

1 tablespoon lemon juice 

Cook orange juice, sugar, and lemon juice for 
5 minutes and pour over prepared strawberries. 

Pour the wine over strawberries just before 
serving. This amount serves 6-8 people. 

I sometimes serve a very plain vanilla cookie with 
this. 


Ms. Wayne Chess (Nancy) 
LEMON SOUFFLE 

1 envelope unflavored 2 teaspoons grated 

gelatin lemon rind 

1/4 cup cold water 1% cups sugar 

3/4 cup fresh lemon juice 1 cup whipping cream 

5 eggs 

Soften gelatin in water. Separate eggs. Place 
yolks in top of double boiler and mix with juice, 
rind, and 3/4 cup sugar. Cook over boiling water, 
stirring constantly until mixture is custardy. 

Remove from heat and dissolve gelatin in hot mix¬ 
ture. Chill until mixture molds slightly when 
dropped from a spoon. Beat egg whites until frothy 
and add remaining sugar a little at a time to make 
a meringue. Whip cream. Transfer chilled lemon 
mixture to a large bowl and fold meringue and cream 
into it. Place in a bowl or souffle dish in which 
it will be served and chill at least 4 hours. Serve 
with wine sauce or fruits in season. 

Wine sauce : Combine 1/2 cup sugar, 1 tablespoon 
cornstarch, 1/2 cup water, 3 tablespoons lemon 
juice, 1 teaspoon grated lemon rind, and 2 table¬ 
spoons butter in a saucepan. Cook over low heat, 
stirring constantly to make a thick, clear sauce. 
Remove from heat and stir in 1/2 cup white wine. 
Chill. 

Ms. Laurance Reid (Mary) 
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ORANGE PARFAIT 

1 package orange jello 1 pint vanilla ice 
1% cups hot orange juice cream 

Dissolve jello in hot orange juice. Add ice cream 
by spoonfuls, stirring until melted. Then chill 
until set. 

Other flavors of jello and fruit juices may be 
used. Fruits also can be added. 

Ms. Cluff E. Hopla (Moira) 

CHARLOTTE RUSSE 

1/4 teaspoon salt 
grated rind of 1 lemon 
1/4 cup lemon juice 
12 lady fingers, split 
1 cup heavy cream 

Scald milk. Sprinkle gelatin over cold water to 
soften. Mix together egg yolks, sugar, and salt. 
Pour hot milk, a little at a time over the yolk 
mixture, beating hard all the time. Cook over a 
low heat, stirring constantly until mixture is 
smooth and slightly thickened. Remove from heat, 
add gelatin and stir until dissolved. Stir in 
lemon rind and juice, then refrigerate until cold 
but not set (keep checking, for it doesn't take 
too long). Line a 1-quart mold or bowl with lady- 
fingers, placing some on the bottom and upright 
around the sides. Some of the ladyfingers will 
have to be cut to make them fit. Beat heavy cream 
until it holds a shape, fold into gelatin mixture 
gently and pour into mold. Chill 2-3 hours until 
firm. To serve, unmold on a silver or crystal 
platter or cake stand. Serves 6. 


Ms. Carl R. Bogardus (Norma) 


1 cup milk 

1 envelope unflavored 
gelatin 

2 tablespoons cold water 
4 egg yolks 

1/2 cup sugar 
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BROKEN GLASS TORTE 

1 package each - red, 24 graham crackers 

green, yellow jello 1/2 cup sugar 

1 tablespoon Knox gelatin 1/2 cup margarine, 

1/4 cup cold water softened 

1 cup pineapple juice 1 pint whipping cream or 

3 tablespoons sugar Dream Whip 

Dissolve each jello separately in cups boiling 
water. Let set until firm. Then cut into small 
cubes. Dissolve gelatin in cold water. Bring to 
boil 1 cup pineapple juice with 3 tablespoons sugar. 
Add dissolved gelatin to mixture, set aside to cool. 
In the meantime, crush crackers and mix with butter 
and 1/2 cup sugar. Line a greased 9 X 13" pan with 
crust, saving a small amount for top. Bake at 350 
for 10 minutes or less, then cool. Whip cream and 
fold in cold gelatin mixture and cubed jello. Pour 
mixture in pan and top with remaining crumbs. Place 
in refrigerator about 6 hours. Can be made ahead. 

Ms. A. M. Chandler (Jo) 

STRAWBERRY YOGURT MEDLEY 

2 cups fresh strawberries, 1/2 cup strawberry 

halved yogurt 

2 medium oranges, peeled 1 4-ounce package 

and sectioned whipped cream cheese 

2 medium bananas, sliced 2 tablespoons sugar 
and dipped in color 
keeper 

Combine fruit and arrange in bowl. Stir yogurt 
into cream cheese and add sugar. Mix with fruit. 
This quick and easy dish is suitable at brunch as 
a salad or dessert. 

Ms. John Francis (Sue) 


} 
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GREEN TEA BAVAROIS 

4 egg yolks 1 tablespoon green tea 

1 cup sugar 1 teaspoon liqueur 

2 cups milk 1 cup whipping cream 

4 teaspoons gelatin 

Combine egg yolks and sugar in bowl and beat well 
until they become white. Add gelatin to milk, 
warm in a double boiler and stir until gelatin is 
dissolved well. Add the above green tea and 
liqueur to the above and blend well. Place the 
bowl in another bowl of ice water to chill. Blend 
the above well until slightly thickened, as it 
chills in the water. Add slightly beaten whipping 
cream to the above. Blend well and then pour into 
6 custard cups. Chill until firm in refrigerator. 

Ms. Umeke Miyahara 

RODGROD MED FLODE 


1 10-ounce package 
frozen raspberries, 
partly thawed 
1/3 cup currant jelly 


\\ cups plus 1 table¬ 
spoon water 
3 tablespoons minute 
tapioca 


Combine ingredients in a heavy pan. Over medium 
heat bring to a full, rolling boil, stirring con¬ 
stantly. Pour in a bowl; cover. Refrigerate until 
very cold, several hours or overnight. Serve with 
cream (traditional), whipped cream, or sour cream. 
Serves four. 

This is a favorite warm weather dessert in Denmark. 


Ms. L. Clarke Stout (Martha) 
FRUIT CARDINAL 

1 cup red currant jelly 1/2 cup dry Sherry 

Heat and stir jelly and Sherry until melted and 
glossy. Cool slightly and pour over sliced peaches, 
nectarines, strawberries, or any combination of 
fruits. May also be served on vanilla ice cream. 
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Candies 


ALMOND CRUNCH CANDY 

2 cups sugar 1 cup butter or 

1/2 cup water margarine 

1/4 cup white corn syrup 1-3/4 cups almonds, 

chopped and blanched 

Cook in heavy skillet or pan over medium heat or 
high heat to 285 (amber color). Stir constantly. 
Pour at once in jelly roll pan. Spread with 
spatula. Cool 5 minutes. Spread 1% cups grated 
milk chocolate over top. Cool and crack. 

I always make this at Christmas time. 

Ms. Hillyer Freeland (Dorothy) 


APRICOT FLOWERS 

2 cups granulated sugar 
1 orange 

1 pound dried apricots 

Place 2 cups sugar in heavy skillet or pan. Add 
the juice of one orange. Put through the meat 
grinder, the remainder of the orange and the pound 
of apricots. Add this mixture to sugar and orange 
juice in skillet. Heat slowly until the sugar is 
completely melted. Cool until it can be handled, 
form mixture into balls, roll in granulated sugar, 
and dry on wax paper. 

Rolling this confection into the balls is a sticky 
job but well worth it. I think it best to avoid 
humid weather. The sugar forms an outer crunch 
with the melted apricot and orange center. In a 
very large batch, add a dash of lemon juice. The 
Atkinson's demand these in quantity at holiday 
time but we also find them a pleasant, most refresh¬ 
ing sweet to carry on long trips. 

Ms. Gordon Atkinson (Alane) 
Ms. Bill A. Nugent (Dorothy) 
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BUTTERSCOTCH PRALINES 

1 package butterscotch 1 cup white sugar 

pudding mix 1/2 cup’ Pet milk 

1/2 cup brown sugar \\ cup pecans 

1 teaspoon butter 

Dissolve sugar, pudding, and milk over low flame. 
Cook to soft ball stage. Add llj cups pecans. 

Beat until mixture begins to thicken. Drop on 
wax paper by tablespoon. 

Ms. Kermit Rayburn (Gerri) 

Ms. Paul Dannelley (DeLaine) 

CARAMEL CRISP 

1 pound brown sugar 1/4 cup water 

8 ounces white corn syrup 1/2 teaspoon salt 
1/4 pound margarine 6 quarts popped corn 

(approximately) 

Cook sugar, syrup, butter, water until it crackles 
in cold gater. Add salt and cook to hard crackle 
(285-290 ). Pour Over popped corn, stir until 
coated and spread out to harden on table. 

Ms. Gene Thrailkill (Karen). 


CREAM CHOCOLATES 


1 can Eagle brand milk 

2 cans cocoanut (Angel 
Flake ) 

2 boxes powdered sugar 


2 sticks margarine 
1 cup chopped nuts 

(optional and smoother 
without) 


Mix all ingredients in order listed. Roll into 
small balls, place on wax paper on cookie sheet. 
Chill. Place in double boiler: 1 large package 
chocolate chips, 1 cube paraffin, grated fine or 
cut up. When melted and still hot, dip each ball 
in chocolate mix with toothpicks. Place on wax 
paper, chill. Remove toothpicks. Makes 5 pounds. 


Ms. James C. Stoffel (Cathy) 
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DIVINITY 

2 cups sugar 2 egg whites 

1/2 cup light corn syrup 1 teaspoon vanilla 
1/2 cup hot water 1/2 cup chopped nuts 

1/4 teaspoon salt 

In 2-quart saucepan, combine sugar, hot water, 
salt. Cook and stir until sugar dissolves and Q 
mixture comes to a boil. Cook to hard ball (250 ) 
without stirring. Wipe crystals from sides of pan 
occasionally with damp towel around a fork. Remove 
from heat. Beat egg whites until stiff peaks form. 
SLOWLY pour hot syrup over beaten whites, beating 
constantly at high speed on mixer, about five min¬ 
utes. Add 1 teaspoon vanilla and beat until mix¬ 
ture forms soft peaks and begins to lose its gloss. 
Add nuts. Candied fruit can be added. Drop 
divinity from a teaspoon onto a cookie sheet covered 
with wax paper. 

Ms. Gerald Ruffin (Marynette.) 


FONDANT 

3 cups white sugar lump butter the size of 

1 cup milk walnut 

Cook until soft ball stage and pour into 2 greased 
plates. Put 1 teaspoon vanilla and cake color or 
1 tablespoon cocoa on top and let cool. Beat with 
spoon until candy goes back to sugar and then con¬ 
tinue to work candy in the hands until smooth and 
creamy. This can be made into rolls and sliced 
off. It can be rolled in nuts or cocoanut, or 
hand-dipped in chocolate. Also in place of the 
vanilla, any flavoring can be added. One of the 
best is oil of peppermint. 

Ms. Gerald Ruffin (Marynette) 
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FUDGE 


2 cups sugar 2\ squares chocolate 

1 cup brown sugar 2 tablespoqns butter 

1 cup cream 1 teaspoon vanilla 

3 tablespoons Karo syrup 

Combine sugars, cream, chocolate, syrup, stirring 
until sugar dissolves and chocolate melts and mix- 
ture Q comes to boiling. Cook to soft ball stage 
(234 ). Immediately remove from heat and add 
butter. Cool to lukewarm and add vanilla and beat 
until fudge becomes thick and loses its gloss. 
Quickly spread in buttered shallow pan or small 
platter. If desired, stir in 1/2 cup nuts when 
fudge begins to lose its gloss. 

Ms. Gerald Ruffin (Marynette) 

SOUR CREAM FUDGE 

2 cups sugar 2 tablespoons margarine 

1/2 teaspoon salt 1/2 cup broken pecans 

1 cup sour cream 

Combine sugar, salt, and sour cream. Cook, stirring 
occasionally to soft ball stage. Add butter. Cool 
at room temperature without stirring until lukewarm. 
Beat until mixture loses gloss and add nuts. Spread 
in buttered pan 8X8X2". When firm, cut into 
squares. 


Ms. Gerald Ruffin (Marynette) 
VERA'S CONFECTION 

36 Kraft caramels 1 cup corn flakes, crushed 

3 tablespoons cream 1 cup nutmeats, chopped 

1 cup rice Krispies 1 cup cocoanut 

Melt caramels and cream in double boiler, stirring 
constantly. Mix together rice Krispies, corn flakes, 
nuts, and cocoanut. Pour caramel mixture into 
cereal mixture, mix thoroughly. Form into bite-size 
balls. 
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HOMECOMING JELLO PLUM PUDDING 


1 package lemon Jello 
dissolved in: 

1 pint boiling water 
while hot add: 

3/4 cup grapenuts or 
1 cup bread crumbs 


1/2 teaspoon cinnamon 

3/4 cup nuts 

1/4 cup citron 

1/4 teaspoon cloves 

1/4 teaspoon salt 

3/4 cup raisins 

3/4 cup cooked prunes 


Mix well and pour into Jello molds. Serve with 
whipped cream. 

Mrs. Monnet always had a group after football games 
and frequently served this. 


Mrs. Julien C. Monnet 
BAKED BANANAS 

Place desired number of peeled bananas in baking 
dish. Brush with a mixture of melted butter and 
lemon juice. Sprinkle lightly with sugar and 
bake about 30 minutes in a slow oven. Baste once 
during the baking period with butter and lemon 
juice. 

Mrs. Boyd served creamed chicken over a mound of 
rice and garnished the platter with baked bananas. 

Dr. Boyd was the first President of the University 
of Oklahoma. 


Ms. David Ross Boyd 


SWEET POTATOES SOUTHERN STYLE 


Peel and slice potatoes lengthwise. Cook in large 
enough pan that they will spread out. Make a syrup 
of sugar and water, butter, salt, and cinnamon to 
taste. Pour over potatoes and cook in a very slow 
oven until potatoes are soft. Cover at first. 
Should cook an hour or more. 


(Cont'd) 
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SWEET POTATOES SOUTHERN STYLE (Continued) 

The Dowds were here many years, during which time 
he was head of the Department of Sociology. 

Ms. Jerome Dowd 


FLAPJACKS 


1 cup milk 

1 rounded teaspoon baking powder sprinkled over 
milk 

1/2 teaspoon each, salt and sugar 

1 e g8 

enough flour for light batter 

Add egg yolk slightly beaten to milk mixture. 

Beat egg white until it stands in peaks and add, 
folding in very gently. This makes about ten 
medium size pancakes. To bake, rub a peeled potato 
over the warmed griddle before placing batter on it. 
This prevents their being greasy. 

A favorite menu, especially at stage parties. The 
average intake per person was about 10 or 12, 
though there is a record of a consumption of 18. 

Dr. E. E. Dale 


FRUIT CUP 


1 package frozen, whole 
strawberries 

1 package frozen, sliced 
peaches, defrosted 


1 package frozen pine¬ 
apple chunks, thawed 
1/4 cup brandy 
1 Fifth champagne, iced 


Combine fruit and add brandy. Marinate in the 
refrigerator for at least one hour. To serve, fill 
glasses or goblets half full of fruit and marinade. 
Pour champagne over the fruit at the table. 

Serves six. 


Ms. Edward E. Dale 


252 



Forgotten Cake and Other Unforgettables 


FOOD FOR THE GODS 

1 cup sugar 1 cup dates, cut up 

7 tablespoons cracker 1/2 cup pecans 

crumbs 1 teaspoon vanilla 

2 teaspoons baking powder pinch of salt 

mixed with crumbs 3 well beaten eggs 

Bake in 300° oven. Serve with whipped cream, 
brown sugar sauce. 

This was Mr. Lindsay's favorite dessert. He 
lived with eleven other unmarried men in the home 
of Mrs. Lee when he first came to Oklahoma 
University as Financial Secretary. He served from 
1912 to 1955. 


Ms. J. L. Lindsay 


APPLE SNOW 

Grate 1 large apple or 2 smaller ones, add 1 cup 
sugar and 1 egg white and beat. The mixture will 
become very dark, but will turn light again. Beat 
by hand until firm peaks form. Nice on a slice of 
ginger bread or pound cake. 


Ms. H. C. Hansen 


ROASTED SWEETBREADS 

Parboil sweetbreads in salted water 15 minutes. 

Cool and skin. Place strip of bacon over each. 

Roast in oven 15 minutes until they begin to brown. 
Pour sauce over and keep in moderate oven 20 minutes. 

Sauce: Generous slice butter, three tablespoons 

chili sauce, 1 tablespoon Worcestershire Sauce, 

1/2 cup rich (whipping) cream. 


Ms. Ben J. Owen 
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MANDARIN ORANGE SALAD 


1 package orange Jello 
1 package lemon Jello 


) 

) 


dissolve in 1 cup 
boiling water 


Cool slightly, then add: 3 11-ounce cans mandarin 
oranges with juice, 1 No. 2 can crushed pineapple 
with juice. Mix well and pour into large, flat 
Pyrex dish. Cover with miniature marshmallows. 
Refrigerate. Prepare 1 envelope of Dream Whip 
according to directions, whipping stiff. Add 1/2 
cup (heaping) Miracle Whip to the topping and mix 
well. Spread on top of Jello mixture and sprinkle 
with grated cheddar cheese. Cut in squares and 
serve on lettuce. Serves 15. 


Ms. A. B. Adams 


DATE PUDDING 

1 pound dates 3 tablespoons milk 

1 cup pecans 3 tablespoons flour 

2 eggs, well beaten 1 cup sugar 

1 teaspoon baking powder 1 teaspoon vanilla 

Mix cut-up dates and nuts in large bowl; mix flour, 
sugar, and baking powder; mix eggs and milk and 
stir into dry ingredients. Pour this mixture over 
nuts and dates and bake in Pyrex dish. Cook 20-30 
minutes in moderate oven. Do not overcook. Serve 
with whipped cream. Serves 12. 

Ms. J. L. Rader 

INDIA CURRY 

Wipe a slice of veal 1/2 inch thick, weighing \\ 
pounds, and cook in frying pan without butter, 
quickly searing one side, then the other. Place 
on a board and cut in 1%-inch pieces. Fry two 
sliced onions in 1/2 cup butter until brown. 

Remove onions and add to butter, meat, and 1/2 
tablespoon curry powder; cover with boiling water. 

(Cont 1 d) 
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INDIA CURRY (Continued) 

Cook slowly until meat is tender. Thicken with 
flour diluted with enough cold water to pour 
easily; then add 1 teaspoon vinegar. Serve with 
a border of steamed rice. 


Ms. Roy Gittinger 


CARAMEL PIE 

1/2 cup brown sugar 2 tablespoons flour 

1/2 cup white sugar 2 eggs (use whites for 

butter, size of walnut meringue) 

1 cup milk 

To the slightly beaten egg yolks, add the milk. 
Cream butter and sugars, add flour. Warm milk 
slightly, add to egg, sugar, flour mixture; cook 
until thickened. When cool add vanilla if desired 
(1 teaspoon) and pour into baked pie shell. Make 
meringue and spread on top; brown slightly in oven. 

Dr. Hadsell came to the University very early. 

As a professor of English, he was well-known and 
much loved by his students. 


Ms. S. Roy Hadsell 
CODFISH BALLS 

1 cup salt codfish 1 tablespoon butter 

2 heaping cups potatoes 1/8 teaspoon pepper 

1 egg 

Wash fish in cold water, and pick in very small 
pieces. Cook 2 cups diced potatoes with codfish 
until potatoes are soft; mash thoroughly, add 
butter, well beaten egg, and pepper. Beat with 
fork for 2 minutes. Add salt if necessary. 

Drop by spoonfuls into hot fat, using frying 
(basket) and fry 1 minute. Drain on brown paper. 

(Cont 1 d) 
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CODFISH BALLS (Continued) 

Mrs. Brooks served Boston Bread and New England 
bake beans on Saturday night. They were warmed 
up for Sunday morning breakfast and accompanied 
by codfish balls. 


Ms. Stratton DuLuth Brooks 
CHICKEN PIE 

Cook large hen until tender. Remove bones and cut 
meat into small pieces. Place in a large, long 
Pyrex dish. Broth: 3 tablespoons melted butter, 
salt, pepper, and mix. Chicken broth, 3 cups, 

1 cup milk. Add flour and cook to gravy consis¬ 
tency and pour over chicken. Crust: 1 egg, 1/2 
teaspoon salt and mix well. 2 tablespoons butter 
melted, 1 cup cream or milk, 2 cups flour, 2 tea¬ 
spoons baking powder. Stir well and spread over 
top of chicken. Bake in 350 oven until brown. 

Ms. Emil R. Kraettli 


BAKED CUSTARD 


3 eggs 

3 tablespoons sugar 
dash salt 


1 teaspoon vanilla 
2% cups milk 
nutmeg 


Beat eggs slightly. Add sugar and salt, with 
vanilla. Stir in milk. Pour into lightly buttered 
custard cups and dust generously with nutmeg. Set 
into shallow pan containing about 1 inch water. 

Bake 350 25-35 minutes, or until silver knife 

inserted in center comes out clean. Serves 4-6. 


Ms. Sandford M. Salyer 
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STRAWBERRY PRESERVES 

2 heaping pints prepared 1 tablespoon butter 
strawberries \\ tablespoons white 

4 cups sugar vinegar 

tablespoons water 

Mix all ingredients and heat slowly until sugar 
melts, then boil hard for exactly 10 minutes. 

Pour out into Pyrex baking pans to a shallow depth. 
Let stand for 12 hours. Pour into jars and seal 
with paraffin. 


Ms. A. C. Shead 


BOSTON BROWN BREAD 

2 cups whole wheat flour 1% cups molasses 
\\ cups corn meal 3 teaspoons soda 

1% cups buttermilk \\ teaspoons salt 

1 cup raisins if desired 

Place in oiled tight cans and place in bucket with 
lid. Pour boiling water 2/3rds way on can and 
steam 2^ hours. 

Professor Brooks taught Engineering here for many 
years. 

Ms. J. F. Brookes 

DROP DOUGHNUTS 

1 cup sugar 1 teaspoon vanilla 

1 cup milk dash salt 

2 eggs (light and foamy) nutmeg 

3 cups flour 3 teaspoons baking 

powder 

Mix well and drop by teaspoons into hot fat. 

Dr. Schriever was a member of the Department of 
Physics. He was a brilliant scholar and teacher. 

Ms. William Schriever 
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SOUR CREAM CAKE 

2 tablespoons shortening 1 cup buttermilk or 

1 cup sugar sour milk 

2 eggs 1-3/4 cups flour 

Mix well and bake at 350°. Makes a nice loaf cake. 

Mr. Wardell served as Acting Dean of Men, was 
Assistant to Dr. Bizzell, and many other admin¬ 
istrative capacities. He was also a professor 
of History. 


Ms. Morris L. Wardell 
GRAHAM BREAD 

3 cups graham flour 1/2 cup sugar 

2 cups sour milk 1 egg 

1 teaspoon soda 1 teaspoon salt 

1 teaspoon baking powder 1/2 cup nuts 

1/2 cup raisins 

Mix and bake in loaf pan. 

Dr. Decker was an internationally known geologist, 
who taught at the University for many years. 

Ms. C. E. Decker 


RAISIN CAKE 


Boil 1 large cup raisins in enough water to leave 
1/2 cup of juice to drain off. 


1/2 cup sugar 
1 tablespoon shortening 
1 egg 

Mix well, bake in moderate 
icing. 


1/2 cup raisin juice 
2 cups flour (scant), 
sifted with 1 teaspoon 
each soda, cinnamon, 
and nutmeg 

oven. Ice with favorite 
Ms. Barnes 
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LEMON CAKE 

1 package yellow cake mix and 1 package lemon Jello 
mixed dry 

Add 4 beaten eggs, 3/4 cup Wesson oil, 3/4 cup 
water, 1 tablespoon lemon juice. Mix as little as 
possible. Bake in large pan at 350° for about 25 
minutes. While hot, cover with following glaze: 

2 cups powdered sugar, grated rind of one lemon 
and juice enough to spread. Cut in squares. 

Reaves Salter was the wife of Lewis Salter, pro¬ 
fessor of Piano. He was Dean of Fine Arts for 
several years. 


Ms. Lewis Salter 
COLD GRAPE DESSERT 

Cook 1/2 cup tapioca and 1 pint grape juice in 
double boiler 20 minutes. Stir constantly. Slowly 
add 1 cup sugar, allowing to dissolve before taking 
from fire. Remove, add 1 small can crushed pine¬ 
apple, drained. Add juice and grated rind of 1 
orange and 1/2 cup pecans. Let stand until cool. 
Arrange a layer of vanilla wafers in glass baking 
dish, another layer of grape mixture, ending with 
wafers. Serve with whipped cream if desired. 

Marietta Ramey, wife of an excellent scholar and 
teacher of English, was well-known for her know¬ 
ledge and interest in gardening. She specialized 
in the growing and developing of iris. 

Ms. A. R. Ramey 
CREAMED BAKED CHICKEN 

1 4-pound hen cooked until tender and cut up. 

Grind skin and add to the chicken while warm, 

1 pint bread crumbs, 1 cup rice cooked in salted 
water, 4 well beaten eggs, 1 cup sweet milk, 1 cup 
chicken broth. Mix and bake 1 hour at 350°. Serve 
with good, rich gravy made of broth and 1/4 can 
mushroom soup. 

Ms. Carl Coke Rister 
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CHICKEN LOAF 

1 cup dry bread crumbs 1/2 teaspoon salt 

2 cups top milk 1/4 teaspoon paprika 

2 eggs beaten with milk 2 cups cooked, diced 

chicken 

Cook together 1/2 cup diced celery, 1/2 cup onion. 
Small jar of pimiento. Mix and bake in slow oven 
40-45 minutes in buttered baking dish. Serve with 
mushroom sauce. Spiced peaches are a nice garnish. 

Professor Marrs was a member of the Sociology 
Department for many years, serving as its chairman 
following the retirement of Professor J. Dowd. 

Ms. Wyatt Marrs 


HAM LOAF 


1^ pounds cured ham 
1/2 pound lean pork 
1^ pounds steak, ground 
together with ham and 
pork 


Add:l% cups milk 

cups cracker 
crumbs 

1 small green pepper, 
chopped 
1 small onion 
1 tablespoon chili 
sauce 
3 eggs 


Mix. Bake in long loaf at 350 2 hours. Uncover 

last 1/2 hour. Dust over with flour before baking. 
Add water as needed. 

Sauce: 3 tablespoons grated horseradish, 1 table¬ 

spoon vinegar, 1/4 teaspoon salt. Pepper to taste. 
4 tablespoons cream, whipped. Sugar if desired. 


Dr. Paul B. Sears was head of the Department of 
Botany for several years. He received great recog¬ 
nition for his Deserts on the March , written during 
the devastating dust storms that occurred in this 
area. 


Ms. Paul B. Sears 
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Forgotten Cake and Other Unforgettables 


FORGOTTEN CAKE 

6 egg whites beaten stiff. Slowly add 1/2 tea¬ 
spoon cream of tartar and a pinch of salt. Slowly 
add 1 cup sugar and beat for 15 minutes. Turn 
into baking dish (buttered bottom only). Heat 
oven to 460°, bake 5 minutes. Turn oven off. 

Leave cake in oven overnight. Delightful. 

Ms. Rosalie Cross 

ELSIE TAYLOR'S GINGERBREAD 

1 egg lh cup flour (scant) 

1/2 cup molasses 1 teaspoon soda 

1/2 cup sugar 1 tablespoon ginger 

1/2 cup melted shortening 1/2 teaspoon cinnamon 
(finishing filling cup 
with hot water) 

Mix ingredients in ordeg given, oil pan, dust with 
flour and bake in a 350 oven for 30 minutes. 

Ms. Elsie Rapier Taylor 


BRUNSWICK STEW 

large young chicken, 
cut up 

4 ears fresh corn 
(or equivalent in 
frozen or whole kernel 
corn) 

4 medium tomatoes, 4 medium onions, sliced 9 
1 pint fresh lima beans or small frozen limas. 
Salt and pepper to taste. Cook chicken until 
almost done. Remove meat from bones, add other 
ingredients and cook until well done. 

Ms. Mary Turnbull 
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POUND CAKE WITH FRUIT 

1 pound butter 1/4 pound candied pine- 

1 pound sugar apple 

1 pound flour 1/4 pound candied orange 

9 eggs peel 

1 pound Sultana raisins 1/4 pound candied lemon 

1/4 pound citron peel 

1/2 pound pecans 1/4 pound cherries 

Mix well. Bake in slow oven 2 hours. 

Ms. E. D. Meacham 


BISHOP KELLY'S SALAD 
(salade de M. Le Cure) 

Take 1 egg yolk, hard boiled, for each guest. Rub 
wooden bowl well with garlic; put egg yolks in bowl 
and add 1 large wooden spoon of olive oil. Mash 
egg yolks, add about 1 teaspoon salt, mustard, 
paprika, one wooden spoon of vinegar, and Worcester¬ 
shire Sauce. Then add 1 tablespoon olive oil per 
guest. (As Ken did this, he called the given name 
of each person at the table). Mix thoroughly. Now 
add 1/2 head of lettuce for each guest. The lettuce 
should have been chilled and plucked (torn), and 
kept in a bowl covered with a damp cloth, but it 
must not be wet. Toss lettuce in bowl with dress¬ 
ing. Pass the bowl around the table and let the 
guest be the measure of his own capacity. Serve 
with boiled, sliced tongue, or other cold meat, 
and brown bread. The preparation of this salad at 
the Kaufman table was an event to remember, and the 
spicy conversation was equally memorable. 

Kenneth Kaufman served brilliantly as head of the 
Department of Modern Languages. 

Professor Kenneth Kaufman 
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Forgotten Cake and Other Unforgettables 


CHEESE SALAD 


Grind: 

1 can pimiento 
1 small onion 
\\ pounds yellow cheese 

Mash fine: 4 hard boiled eggs, and whip 1 pint 
cream. Soak: 1 box gelatin in cold water. Melt 
over hot water. Make boiled dressing of 4 beaten 
eggs, 1/2 cup sugar, salt, 1 cup vinegar (diluted). 
Cook in double boiler until thick. Add melted 
gelatin to dressing while hot. Pour hot dressing 
over cheese and onion and beat until smooth. Add 
eggs and whipped cream. Mold and serve cold. 

Mrs. Bizzell served this frequently at luncheons. 

Ms. William B. Bizzell 


PIONEER CORN PONE 
or CORN DODGE 

2 cups corn meal 3 tablespoons shortening 

1 teaspoon salt 1^ cups boiling water 

1/2 cup cracklings 

Put corn meal, salt, and cracklings,.and shorten¬ 
ing into unbreakable bowl. Add boiling water and 
stir well. For Hoe Cake, pour into hot, well 
greased skillet, pat down and cover. Cook on top 
of stove slowly until golden brown. Then turn and 
brown on other side. Cut in wedges, split, and 
butter. For Corn Pone, moisten hands and shape 
two or more pones, leaving imprint of fingers. 
Grease the tops and bake in a heavy well greased 
skillet, in a moderate oven until golden brown. 

The hoe cake was cooked on a hoe, over a camp fire, 
thus the name. 

Ms. R. L. Huntington 
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TAMALE LOAF 


1 can corn (No. 2 size) 
1/2 can tomatoes 
1 tablespoon shortening 
1/2 large onion 
1/2 to 3/4 pound ground 
beef 


1 green pepper 
1 well beaten egg 
1/2 cup corn meal 
1/2 can ripe olives 
salt and chili powder 
to taste 


Melt shortening, add onion and saute. Add corn, 
tomatoes, salt, and green pepper, bring to boiling, 
add meal gradually. Cook 20 minutes. Cover, add 
egg, chopped olives, and meat. Pour into baking 
dish and bake 45 minutes. Serve either hot or cold. 

James and Blanche Findlay were a very valuable 
addition to the faculty. He was Dean of Men 
during the administration of Dr. Bizzell. 

Ms. James F. Findlay 


PLAIN CAKE 

3 eggs (or 4 small ones) 1 teaspoon soda 

1 cup sugar 1 teaspoon baking 

1/2 cup butter powder 

1-2/3 cups flour 1 teaspoon vanilla 

2/3 cup sour milk salt 

Bake in layers and use favorite icing. 

Mrs. Jacobson was the wife of Professor Oscar 
Jacobson, who was the Director of the School of Art. 
He was internationally known, especially for his 
work with the Kiowa Indians. 


Ms. Oscar B. Jacobson 
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Forgotten Cake and Other Unforgettables 

LEMON CAKE 


1 cup butter 

2 cups sugar 

3 cups flour 

4 eggs 

Bake in two layers. 

Filling : 

3 egg yolks 

4 tablespoons flour or 
4 tablespoons cornstarch 

Cook until thickened. Cool, and spread between 
layers. Serve with whipped cream. 

Daphne Jacobs was the wife of John Jacobs, track 
coach for many years, and for whom the O.U. track 
is named. 


3 teaspoons baking 
powder 
1 cup milk 
lemon and vanilla 


salt 

lemon juice 


Ms. John Jacobs 


LEMON BISQUE 

1 can (13-ounce) 1/8 teaspoon salt 

evaporated milk 3 tablespoons lemon juice 

1 package lemon flavored grated rind of 1 lemon 
gelatin 2% cups vanilla wafer 

1/4 cup boiling water crumbs 

1/3 cup honey 

Chill milk. Dissolve gelatin in boiling water, 
add honey, salt, lemon juice, and rind. When 
slightly congealed, add milk which has been beaten 
until stiff. Spread half of the vanilla wafers in 
pan and pour lemon mixture over it. Cover with 
remaining crumbs. Serves 15. This is a war-time 
recipe requiring no sugar. 

Two years after the establishment of the School of 
Drama, Rupel Jones became its director. Prominent 
among his students were Van Heflin, Dennis Weaver, 
and Lonny Chapman. 

Ms. Rupel Jones 
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FRUIT SALAD 

1 No. 2 can pineapple 
I can mixed fruit 

Melt in double boiler 1 tablespoon butter and 
1 tablespoon flour. Blend. Add pineapple juice, 

1 tablespoon sugar, 1 tablespoon lemon juice, 

1 egg beaten a little. Cook and cool. Fold in 
1 cup whipping cream (measure before whipping). 

Fold in fruit and freeze. Serve on lettuce. 

Dr. Stovall was in charge of the University Museum.. 
It was named Stovall Museum to honor him. 

Ms. Willis Stovall 


COMPANY BEEF STEW 
Combine the following: 

3 pounds stew meat 5 or 6 large carrots, 

12 small whole onions diced 

1 can tomatoes. No. 2 1 can tiny peas, No. 2 

size size 

1 can green string 1/2 can beef consomme 

beans, No. 2 size 1/2 cup white wine 

4 tablespoons Minute 1/2 cup prepared bread 

tapioca crumbs 

1 tablespoons brown 1 bay leaf 

sugar pepper to taste 

1% tablespoons salt 

Put all ingredients in large roaster, cover, and 
bake at 250 six to seven hours. Serve it over 
rice (wild or ordinary) or noodles; or add small 
potatoes one hour before serving. 

This is a dinner in itself and requires only a 
tossed green salad, hard rolls, or cheese sticks. 
A hearty red wine adds that "certain something." 

Ms. George Cross 
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BABA'S PARTY MEAT BALLS 


1 pound ground beef 
3/4 teaspoon salt 
1/2 cup soft bread crumbs 
1 teaspoon flour 
3 teaspoons white vinegar 
3 tablespoons unsulphured 
molasses 

1/4 teaspoon thyme 


1/4 cup catsup 
1 teaspoon Accent 

1 tablespoon chopped 
onion 

1/4 cup milk 

2 teaspoons butter 

3 teaspoons prepared 
mustard 


Sprinkle meat with Accent, salt, onion, and 
lightly mix together crumbs and milk. Add to 
meat, toss until combined. Form into 3/4 inch 
balls and roll in flour. Brown in butter. Com¬ 
bine molasses, mustard, vinegar, catsup, and thyme. 
Blend smooth. Pour sauce over meat balls. Simmer 
until sauce thickens and balls are glazed (30 min¬ 
utes). Keep hot in chafing dish. This may be 
frozen and reheated at 300° for one hour before 
serving. 


Ms. P. K. McCarter 


CHICKEN CRABMEAT HOT DISH 


1/3 cup butter ) 
7 tablespoons flour ) 
2 cups chicken broth) 


Make a cream sauce of it. 


salt and pepper ) 

3 cups chicken 
2 cans crabmeat 
2 cups sour cream 

Mix all together. Put in baking dish, 
buttered breadcrumbs, and bake at 350° 


Top with 
45 minutes, 


Ms. Paul Sharp 
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INDEX 


APPETIZERS: 


Baba's Party Meat Balls: 12 
Braunschweiger Loaf: 13 
Caviar Pie: 10 
Cheese Balls 
Christmas: 7 
Deviled Ham: 7 
Olive: 6 
Plain: 6 

Cheddar Pennies: 8 
Cheese Dips 
Blue: 4 
Fondue: 5 
Hot: 4 

Fire Eater Jalapeno: 3 

Cheese, Fried: 9 
Cheese Log: 8 
Cheese, Pepper: 9 
Cheese Spread: 8 
Cocktail Franks, Sweet Sour: 12 
Cucumber Sandwiches, see lunch brunch: 34 
Curried Cheese and Olive Sandwiches, see 
Lunch Brunch: 35 
Dips 

Cucumber: 3 
Bacon Guacamole: 5 
Shrimp: 4 
Vegetable, for: 3 
Yummy Dill: 6 

Empanadas de Carne: 16 

Hot Crabmeat Hors D'Oeuvres: 11 

Meat Turnovers, Latvian: 14 

Monkeys on a Stick: 11 

Mushrooms, Stuffed: 16 

Pigs in Blankets: 15 

Ripe Olives Canapes: 13 

Sausage, Rolls: 9 

Shrimp Remoulade: 10 

Shrimp, Saucy: 12 

Squid, Stuffed: 17 

Tuna Pate: 13 


BEVERAGES: 


Alcoholic 

Artillery Punch: 25 
Blue Hawaii: 25 
Clerico: 25 
Daiquiris: 24 
Frozen Daiquiris: 24 
Kahlua: 26 

Robert Harrel Egg Nog: 26 

Sangria: 24 

Tom and Jerrys: 26 

Non-Alcoholic 
Ginger Mint: 21 
Hot Cranberry Punch: 23 
Hot Spiced Percolator Punch: 22 
Instant Hot Chocolate Mix: 23 
Punch: 21 
Slush: 21 
Spice Tea: 23 
Spiced Apple Punch: 22 


BREADS 


Quick 

Apple Cream Coffeecake: 168 
Banana Nut: 163 
Boston Brown: 257 

Broa (Corn Bread), see Lunch Brunch: 32 


Coffee Cake: 166 
Corn: 162 

Cranberry Orange: 163 
Custard Corn; 162 
Date and Nut Tea: 164 

Double-Layered Danish Coffee Cake: 166 

Glazed Lemon: 164 

Graham: 258 

Lemon Muffins: 168 

Pioneer Corn Pone: 263 

Pumpkin: 165 

Sour Cream Coffee Cake: 167 
Yeas t 

Angel Biscuits: 156 
Butter Rings: 157 
Challah (Jewish Braided): 149 
Cinnamon: 159 
Dill: 151 

Enriched, Whole Wheat Cottage: 152 

Herb Parmesan: 151 

Hot Cross Buns: 159 

Hungarian ButterHorns: 155 

Lemon Nut Roll: 157 

Monkey Rolls: 155 

Oatmeal: 150 

Potica: 161 

Quick Praline Rolls: 158 
Refrigerator: 150 
Rich Refrigerator: 154 
Rolls: 154 
Saffron Buns: 160 
Swedish Coffee Ring: 156 
Swedish Rye: 152 
Tasty Rolls: 153 
Whole Wheat: 153 


CAKES 


Apple, Raw: 177 
Applesauce: 177 
Apricot: 184 
Banana: 185 
Carrot: 191 
Cheese: 183 
Cheese (Torte); 183 
Cherry Carnival: 185 
Chocolate 

Devils Food: 181 
Hildegarde's Squares: 181 
Mississippi Fudge; 182 
Wacky: 182 
White: 180 
Cocoanut, Fresh: 173 
Date, Blind: 178 
Date and Walnut: 178 
Date Tea: 190 
Forgotten: 261 
Frostings 

Easy Chocolate Cream: 193 
Hildegarde's Chocolate: 193 
Mocha: 194 
Praline: 191 
Scotch Chocolate: 193 
Whipped Cream: 194 
Vanilla: 194 
Fruit Salad: 186 
Fruit Cake: 176 
Fruit Cake, BestEver: 175 
Fruitcake, Mrs. Harvey's White: 174 
Gingerbread, Elsie Taylor's: 261 
Hungarian Torte: 189 
Italian Cream: 179 
Lemon: 259, 265, 187 
Mincemeat: 179 
Orange Rum: 187 
Pineapple. Rich: 186 
Plain: 264 
Pound, Hulda's: 174 
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CAKES (Cont'd) 


Pound: 173 

Pound with Fruit: 262 
Pumpkin: 176 
Raisin: 258 

Raspberry Meringue Torte: 188 
Refrigerator 

Angel Cake Plus: 171 
Ice Box Cake: 172 
Sherry: 172 

Spiced Cupcakes: 192 
Solo Poppy Form: 192 
Sour Cream: 258 
Strawberry: 184 
Sweet Potato: 190 
Vanilla Wafer: 179 


CANDY 


Almond Crunch: 245 
Apricot Flowers: 245 
Butterscotch Pralines: 246 
Caramel Crisp: 246 
Cream Chocolates: 246 
Divinity: 247 
Fondant: 247 
Fudge: 248 

Sour Cream Fudge: 248 
Vera Confection: 248 


CASSEROLES 


Chicken 

Cassoulet: 116 
Chicken: 113 
Chinese: 107 
Crabmeat Hot Dish: 267 
Divan; 113 
Hot Salad: 110 
Paella: 119 
Peruvian: 110 
Spaghetti: 112 
Wild Rice: 111 

Beef 

Company: 80 
Johnny Mazetti: 42 
Lasagna: 82 

Noodles Marmaduke: 84 

Panama Style Johnny Mossette: 
Russian Fluff: 80 
Spaghetti: 81 
Tallerine: 79 
Wild Rice: 82 

Lithuanian Cottage Cheese: 42 

Seafood 

Crabmeat: 123 
Quick Supper Pie: 120 
Shrimp Almond: 124 
Shrimp Crab: 124 
Tuna Noodle Bake: 127 
Tuna, Stuffed Pepper: 127 

Sour Cream Noodle Bake: 41 

Veal: 96 

Vegetable 

Broccoli: 136 

Broccoli Cheese, Rice: 136 
Squash, Family Summer: 143 
Wild Rice: 139 
Zucchini: 142 

Woodcock: 41 


COOKIES 


Bar 


Apricot: 197 
Cheese Cake: 201 
Date: 201 

Date Nut Pinwheels: 198 
Fudge Nut: 198 
Hello Dolly: 199 
Lemon Cocoanut Squares: 200 
Lemon, Deluxe: 199 
Something Else Squares: 200 

Drop 

Carrot: 203 
Chocolate: 202 
Holiday Fruit; 202 
Jimmy's Peanut Butter; 204 
Oatmeal: 204 
Orange Slice; 203 
Pecan Rolls: 204 
Pumpkin: 176 

Refrigerator 

Christmas Cocoanut Icebox: 209 
Oatmeal Crispie: 209 

Rolled: 

Molasses, 200 years old: 197 
Shaped 

Finnish Shortbread: 207 
Mint Snowballs: 208 
Molasses Crinkles: 205 
Queens Bread: 207 
Ruggels: 206 
Russian Tea Cakes: 206 
Vanilla Rum Balls: 208 


DESSERTS 


Apple Snow: 253 

Baked Apple Pudding: With Butter Sauce: 235 
Baked Bananas: 251 
Baked Custards: 256 
Bananas Foster: 232 
Bess Truman's Ozark Pudding: 236 
Big House Mint Mousse: 237 
Blender Chocolate Mousse: 238 
Broken Glass Torte: 241 
Charlotte Russe: 240 
Coffee Mousse: 237 
Cold Crape: 259 
Company Salad: 47 
Date Pudding: 254 
Food f rjr the Gods: 253 
French Cherry: 233 
Fruit Cardinal: 242 
79 Fruit Cup: 252 

Golden State Pudding: 234 

Green Tea Bavarois: 242 

Homecoming Jello Plum Pudding: 251 

Homemade Fruits Sherbet: 231 

Lemon Bisque: 265 

Lemon Souffle: 239 

Marshmallow Roll: 232 

Orange Parfait; 240 

Peach Delight: 233 

Peppy's Chocolate Sauce: 237 

Plum Pudding: 235 

Polka Dot Pudding: 234 

Quick Homemade Ice Cream: 237 

Rortgrod Med Flode: 242 

Strawberries Supreme: 239 

Strawberry Yogurt Medley: 24l 

Summer Orange Sherbet: 231 

Suez's Easy Chocolate Mousse: 238 


LUNCH BRUNCH AND SUNDAY SUPPER 


Broa (Corn Bread): 32 
Chili, Home Style: 39 
Chili Macaroni: 39 
Codfish Balls: 255 
Compote, Five Fruit: 40 
Drop Doughnuts: 257 
Flapjacks: 252 
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LUNCH BRUNCH AND SUNDAY SUPPER (Cont'd) 

Pancakes, Cottage Cheese: 42 
Sandwiches 
Barbecue: 38 
Crabmeat Party: 36 
Cucumber: 35 

Curried Cheese and Olive: 35 

Curried Tuna Pinwheels: 37 
Haerbig, Special: 36 
Hamburger Stuffed Rolls: 37 
Spring Fever: 34 

Spaghetti Sauce: 41 
Soups 

Beer Cheese: 30 
Caldo Verde: 32 
Chicken: 31 
Crab Chowder: 29 
Ham and Bean: 29 
Hamburger: 31 
Mulligatawny: 34 
Split Pea: 30 
Vegetable: 33 

Strawberry Preserves: 257 


Pork 

Calavacitas: 90 

Chops Supreme: 93 

German Stuffed Spareribs: 93 

Harvest Chops: 94 

Hawaiian Chops: 94 

Hungarian Stuffed Peppers: 91 

Scalloped: 94 

Southern Chops in Marsala: 93 
Sweet-Sour: 92 

Sauces 

Hot Fruit Casserole: 99 
Mustard: 99 

Variety 

Creamed Sweetbreads: 96 
Roasted Sweetbreads: 253 

Veal 

India Curry: 254 
Paprika: 95 
Scallopine: 95 
See also Meat Casseroles 


PIES 


Beef 

Baba's Party Meatballs: 267 
Bean Bake: 83 
HmsrglgTion; 70 , 

Burger nurgoo fri a K*M:cJ.e: o 1 
Company Stew: 766 

Eggplant Tray: 1 8 
French Stew: 70 ^ 

-ni 1 Eggplant jui.I Uiaof: 77 
Cretin Enchiladas; 

Khores b-ch Lob ha t 7 1. 

RoshfcT-Style Stuf fed Cabbage; 75 

Lasagna: 82 

Meatballs in Red Wine: 76 

Mesaga: 84 

Miroton of: 71 

Mrs. Jay's Meat Loaf: 74 

Noodles Marmaduke: 84 

Party Meat Balls: 76 

Rolls: 72 

Russian fluff: 80 

Sauerbraten Meat Balls: 74 

Shabu-Shabu: 73 

Sherritfd: .72 

Sfoerxied Hmubiirger: 73 

Steak, Charcual. Broiled Kqrinmed: 68 

Steflk, ChTflCJ-it and Oniarm: 69 

Steak. Fi'endi: 6fi 

Steal:, Savory 69 

Steak, 67 

Steak, an Palvre: 67 

Strogrnmff: 6 b 

Stroganoft,_ Jilfy: 

Ta L leriiie: 79 
Tamale Loaf: 264 
Topsy Turvy Pie: 75 

Game 

Venison Loaf: 97 
Chasseun: 97 


Crust 

Flaky: 228 

Meringue, No Fail: 228 
Never Fail: 228 

Apple Crumb: 221 
Apple, Paper Bag: 221 
Apple Roll, Mother Cook's: 222 
Apple Slices: 222 

Apple Pie with Baking Powder Crust: 223 

Caramel: 255 

Cherry Raisin: 227 

Fudge Nni : 224 

Lemon Chess: 226 

Lemon Chiffon: 220 

Lemon, English Tarts: 226 

Lein on Meringue, Grandmother's: 227 

Lemon, "Shaker": 226 

Lemon, Texas: 223 

Pecan: 224 

Pecan Tartlets: 225 

Sweet Potato: 225 

Hie frigcuMtot 

AugoI Fecnn: 2 13 
Apricot: 220 

AlnaM: 219 

Banana, Etiglu Brand: 214 
TUmnna Split, 5 pre y: 21 7 
kin* burry Cm am Chu.er.u: 

Blue liter ry. Double Good: 214 

Brandy Alexander: 218 

Fruit StiL.Jd: 21.7 

Grasshopper: 71 J 

Lemon Dessert: 2L4 

Lem on Meringue Tee Cream: 214 

MUe EU.Rh: 218 

pineapple. Cream Cheese T,uehox; 21 i 
Pumpkin Lc^ Cream; 219 
(is& pherry Pve: 2.15 
K umi, Pott on ■ Hou s u : 215 


POULTRY 


Ham . _ 

Balls with Raisin Sauce: 88 
Holiday Slices, Tutti Fruitti: 90 
Kay's Loaf, for a Crowd: 89 
Loaf: 89, 266 
Spanish Pisto: 91 
Squares: 88 

Lamb 

Chops A' La Esther: 87 
Hawaiian Chops: 94 
Marinated Roast: 87 

Mixed Grill, Lamb and Canadian Bacon: 98 


Chicken 

Ambassador: 112 

Artichoke Salad, see Salads: 53 
Cacciatore: 109 
Creamed Baked: 259 
Curry: 103 

Baken 1 N Butter 'N Cream: 115 

Breast, Veronique: 109 

Brunswick Stew: 261 

Kiev: 105 

Kiko Mann: 105 

Loaf: 115, 260 

Orange Bourbon: 105 
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POULTRY: CHICKEN (Cont'd) 

Granges Sauce: 104 
Moo-Goo: 107 
Paprikas: 106 
Pecan: 108 
Fie: 256 
Supreme: 110 
Vesuvio: 107 
Wine: 108 

Joe's Quail: 114 

Ragan's Believe It or Not Delectable Duck: 
See also Chicken Casseroles 


SALADS 


Dressings 

Delicious: 62 

French: 61 

Iowa French: 63 

Mayonnaise: 61 

Poppy Seed for Fruit: 63 

Roquefort: 62 

Molded Fruit 
Applesauce: 49 
Aunt Ruby's: 49 
Cinnamon Candy: 46 
Company: 47 
Frozen: 46, 266 
Fruit Cheese Gelatin Mold: 48 
Lemon Lime: 45 
Mandarin Orange: 254 
Men Like It: 50 
Orange Pineapple: 48 
Strawberry Banana: 47 
Strawberry Sour Cream: 50 
Sunburst Party: 45 

Vegetable 

Antipasta: 58 
Bishop Kelly's: 262 
Chicken Artichoke: 53 
Cole Slaw: 54 
Confetti: 57 
Five Bean: 51 
Hot Potato: 55 
Macaroni: 51 
Make Ahead: 52 
Marinated Bean Choke: 52 
Mushroom: 56 
Potato Salad Supreme: 55 
Salade Russe: 57 
Spinach: 56 
Tabbouleh: 58 

Twenty-Four-Hour Cole Slaw: 53 
24-Hour Cole Slaw for a Crowd: 54 

Vegetable Molded 
Aspic Ring: 59 
Cheese: 263 

Cranberry Cabbage Squares: 60 
Creme D'Cucumber: 59 
Perfection: 60 
Tomato Aspic: 59 


Halibut T Steaks au Vin: L21 
Sole, Fillet of Veronique: 120 
-Lobster, Therimodore: 12H - 
Oysters, Aunt Mabel's Scalloped: 128 
Paella: 119 
Salmon In Crust: 129 
Shrimp and Crabmeat au Gratin: 123 
Shrimp Creole: 125 
Shrimp, Jenkins Creole: 125 
Shrimp, Jiffy Skillet: 126 
Shrimp Pilau: 126 
Tuna, Stuffed Peppers: 127 
114 -See also Seafood Casseroles 


VEGETABLES 


Asparagus Caesar: 133 

Asparagus Egg Bake: 133 

Bean, Teriyaki Special: 135 

Blendes Huhn; 140 

Broccoli with Steak Sauce: 134 

Broccoli, Stir Fried: 134 

Cashew Casserole: 139 

Chinese Vegetable Dish: 140 

Corn, Scalloped: 133 

Green Beans, Dilly: 135 

Potatoes, Delicious: 142 

Louisiana Red Bean and Rice: 137 

Rice, Cumin: 138 

Rice a la Roast: 139 

Rice and Onions: 137 

Spanish Madeleine; 142 

Sweet Potatoes Southern: 141 

Sweet Potatoes Southern Style: 251 

Sweet Southern Style Filled Oranges: 141 

Tomatoes Rockefeller: 138 

Zucchini Corn Tomatoes: 143 

Pickles 

Choice Sweet: 144 
Lemon or Lime: 145 
Mary's Dill: 145 
Relish: 144 

See also Vegetable Casseroles 


SEAFOOD 


Appetizers 

Caviar Pie: 13 
Ceviche: 10 

Crabmeat, Hot Hors D’Oeuvres: 11 

Shrimp Dip: 4 

Shrimp, Remoulade: 10 

Shrimp, Saucy: 12 

Squid, Stuffed: 17 

Tuna Pate: 13 

Codfish Balls: 255 

Crab Souffle: 122 

Fish, Golden Bake in Cream: 121 

Fish, Grilled with Oil and Lemon Sauce: 122 
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UNIVERSITY WOMEN'S COOK BOOK 

ORDER BLANK 


Mrs. George Henderson 
2616 Osborne 
Norman, Oklahoma 73069 

Please send me-Copies of University Women's Cookbook at $3.00 

per copy plus 50 cents for mailing charges. 


Amount enclosed $__ 

Name _______ 

Address _ _ . _ 

City -_——----— ---, Zip 


Amount enclosed $__ 

Name _ _ _ _____ ___ 

Address ._ _ _____ 

City --_----_-Zip 

































